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. Dreſſing BIN 2 
| \ \ THE N you prepare your fiſh fr frying, 5 


waſh them clean, dry them well with 4 
cloth, and duſt them with flour, or rub” 
them with egg and bread crumbs; take particular 
care that your dripping, hog's-lard, or beef-luet js 
boiling, before you put in your fim; butter is not 
ſo proper, as it is apt to turn the fiſh black, and 
make them ſoft. After your fiſh are fried, lay them 
in a diſh or hair-fieve to drain beſore you diſh them 
up, Before you put your fiſh in the water for boil- 
ing, let them be waſhed or rubbed with a little vine- 
gar. All kinds of fiſh ſhould. be boiled very ſlowly, 
and when they appear to part from the bone they are 
enough. When you take them up, ſet your ſiſn- 
vlate over a diſh or pan l of hot water to dtain, and 
cover it with a cloſe cover or cloth, to prevent its 
ODIN their colour; ſet the fiſh-plate in the inſide 
of the. diſh, and ſend it up; and when you-fry_ 
parſley, pick it clean, waſh it well, then dip it in 
cold water, throw it into a pan of boiling fat, and 
take it out immediately; it will be very criſp, and 


B To 


a ſine green. 


(2-1 
To bul a Carp. 


CCALE and gut your carp, and ſave the blood, 
then boil it in a good reliſhed liquor half an 
hour; make ſauce with the blood, claret, and good 
ſtrong gravy, three or four anchovies, an onion, two 
ſhalots ſhred, a little whole pepper, a blade of mace, 
and a nutmeg quartered ; Jet all theſe ſtew toge- 
ther, then melt ſome butter, and thicken your ſauce 
with it; Jet your fiſh be well drain'd, and ſerve up 
with your ſauce poured over it, with ſome juice of 


lemon, 
Sent Somal Cen... 3 
: IJ; — | 
Hv clean'd Kr (EL your carp, ſcotch 
them and waſh them over with eggs, then ſtrew 
4 over ſome thyme, parſley, pepper, and ſalt, and nut- 
meg well minced together; ſpit them on a lark-ſpit, 
= ot lay them in a frame before the fire; baſte them 
with claret, anchovy, and butter, and when roaſted, 
make your. ſauce with thickened butter, d:ret, 
gravy, anchovy, and the melts of the carps; dip, the 
Tues in yolks of eggs, and fry them; .garniſh your 
diſh with -parſtey and fried fippets, and. ſerve them 
up. | 


| To flew. Carps à la Royale. 
WIEN your carps are cleanſed and gutted, lay 
them in a mirinade of claret, ſalt, vinegar, 
whole ſpice, whole onions, lemon peel ſhred, ang 
horſe- radiſn ſcraped; then (et them a ſtewing gentlß/ 
for three quarters of an hour; then beat ſome butter 
up in a ſaucepan, with ſome of the fiſn broth, a 
coup.e--of anchovies, ſhrimps, and oyſters. Diſh #F 


your carps ſippets, pgur this ſauce over then; 
garniſh the diſh, with the melts, ſlices of lemon, and 


horſe radiſh... , .; * ak 
[7.43 9 72 flew Carps. E « 4 
U your carps in pieces according to their ſize, 
; 4&6 2 ſet them-2 ſtewing in a. kettle, or ſaucepan, 1 0 | 
7G walte 
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e 
white wine, or claret, and ſeaſon them well with 
ſalt, pepper, onion ſhred ſmall, capers, and ſome, 
cruſts of bread ; let all this ſtew together, and when 
it is enough, and che ſauce grown thick, ſerve it ups» * 


Entry F a broiled Carp 


SCALE and gut your carp, ſlice it upon the back, 

rub it with melted butter, pepper and ſalt it, then 
broil it; put tò it a ragoo made with muſhrooms, 
{oft roes, artichoak bottoms, with onions and capers z 
being 1eady to ſerve, dith it, with this ragoo over it: 
ſerve it up hot. 


Te dreſs Cam 4 4 l « Dach 5 


TAKE a couple of foals and,,a and 3 

them; of the fleſh of them maker ao! ee, haſh. 
ing it very ſmall, together with a few cv hν]—ʃm- 
ſpice, ſalt, pepper, nutmeg, freſh butter, and ſome 
crumb of bread ſoaked in cream; thicken your farce 
with yolks of eggs ; then take a Jarge carp, fill the 
body of it with this farce, and put it a ſtewing in a 
{tewpan, over a little fire, in white wine, ſeaſoned 
with 1alt, pepper, cloves, ſome ſlices of lemon, a. 
bunch of ſweet herbs, and freſh butter: while it is a2 
ſtewing, get ready a ragoo of muſhrooms, ti ufſles, 
morels, artichoak bottoms, melts of carp, and tails © 
of crawfiſh : lay your carp* on an oval diſh, pour 
your ragoo upon it, and ſerve it up very warm. 


How to flew Carp in the maſt approved Tafte,  ' 
12 your carp be well cleaned, ſcaled and gutted, 
put gravy and red wine, an equal quantity to 
cover them, with three anchovies, a blade of mace, _ 
ſliced onion, and a bunch of ſweet herbs. Let them 

ſte w in this till they are tender, then make it to 4 
proper thickneſs with brown butter and flour; ſtrain, | 
it clean: you may add to it muſhrooms, morels, 
csg. m melt, or row of the carp, if you like it. Sea- 
B 2 fin 


vſon-it with pepper, ſalt, juice of lemon, and a ladleful 


. [+] 


# of melted butter: garniſh with ſryed ſippets, parſley, 


and horſe-radifh ;. if your carp are very large, you 
cannot ſtew. them whole, | | 


HAN ſcaled-and gutted them, lay them in a 
= cloth to dry, then rub. them with yolks of eggs, 
and ſtrew: crubs of, bread on them, and fry them of a 

fine light brown. Fry ſome toaſts cut three ſquare 
and the rows. When your fiſh are done, lay them 
on a cloth to drain. For ſauce take butter and an- 
chovy, and lemon juice. When you put the carp 


in the diſh, lay the: rows on each ſide. Garniſh 
With lemon and fry'd toaſt, 


To /iew Carp or Tench. 


GUT and ſcale your fiſh, waſh and dry them welb 
with a Clean, cloth, dredge them well with 
flawer, fry them in drippings or ſweet rendered ſuet, 
until they are a,light brown, and then put them in a 
ſtew- pan, with a quatt of water, and one quart of 
red wine, a ſpoonfut of lemon pickle, another of 
browning, the. ſame of walnut or mum catchup, a 
little muſhroom powder, and chyan to your taſte, 
a large onion ſtuck with cloves, and a ſtick of horſe- 
radiſh; cover your pan cloſe up to keep in the ſteam, 
Jet them ſtew gently over a ſtove fire, till your gravy 
is reduced to juſt enough to cover your 15 in the 
diſh, then take the * and put them on the. 
diſh you intend for table, ſet the gravy on the fire,. 
and thicken it with flour and a large lump of butter, 
boil it a little, and ftrain it over your fiſh : garniſh 
them with: pickled muſhrooms and ſcraped horſe- 
radiſh, put a bunch of pickled-barberries, or a ſprig 
of myrile in their youths, and ſend them to the 
table. It is a top diſh for a grand entertainment. 


To 


. 

/ To roaſt Tench. | 
FALEANSE it well from the flime, make a little 
hole as near the gill as you can, take out the 

uts, and cleanſe the throat, ſtuff the belly of the 
ſh with ſweet herbs; then tie the fiſh to the ſpit 
with two or three ſplinters, and roaſt it; mix butter 
with vinegar or verjuice, and ſalt, and baſte it 
often. * | | 
To ſauſe Tench, 3 
DRA your tench at the gills, and cut them off, 
- which will make them boil the whiter ; ſeaſon 
the water with vinegar, ſalt, bay leaves, bunches of 
ſweet herbs, whole cloves, and mace; wipe off the 
ſlime, but do not ſcale them; and when they are 
boiled, wafh oft the looſe ſcales, ſtrain the liquor 
through a jelly bag, and put ſome iſinglaſs into it 
that has been wath'd and ſteep'll, and boil it; lay 
you fiſh in the diſh, ſtrain the fiquot through the 
g into the dith ; let it ſtang till it is "cold, and 
ſerve it. 4 
This jelly will ſerve to jelly lobſters, prawns, or 
crawfiſh ; hanging them in ſome glaſs by a thread 
at their full length, and filling the glaſs with the 
jelly while it is warm, and turning it out of the glass 
when it is cold. ; 
Flow to bail Tench. 2 
CALE your tench when alive, gut it, and waſti 

the inſide with vinegar, then put it into a ſtew- 
pan when the water boils, with ſome ſalt, a bunch 
of ſweet herbs, ſome lemon- peel, and whole pepper, 
cover it cloſe, and boil it quick till enough; then 
ſtrain off ſome of the liquor, and put to it a little 
white wine, ſome walnut liquor, or muſhroom gravy, 
an anchovy, and ſome oyſters or ſhrimps ; boil thele 
together, and toſs them up with thick butter rolled 
in flour, and ſome lemon- juice. Garniſh with lemon 
and horſe-radiſh, and ſerve it hot with ſippets, 
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He to fry Lampreys. 
TAKE lampreys, bleed them, and preferve the 
blood, waſh them ia hot water, and cut them 
in pieces. Fry them in freſh butter till they are al- 
moſt enough, then pour the fat out, and put in a 
tile white wine, ſhake the pan round; ſeaſon it 
with ſalt, whole pepper, nutmeg, ſweet herbs, and 
a bay leaf. Put in the blood, ſome butter rolled in 
flour, and a few capers ; ſhake the pan round pretty 
viten, and cover them cloſe. When they are enough, 
take them out, ſtrain the ſauce, then give them a 


boil quick, ſqueeſe in a little lemon, and pour over 
the fiſh, Garniſh with lemon. 


How to roaſt or bake a Cod's Head. 
TAKE a cod's head, waſh it clean, ſeaſon it with 
ſalt, pepper, ſome nutmeg chopped, a bunch of 
ſweet heibs, and crumbs of bread, rub it with butter 
and eggs, and ſtrew theſe over it, Place it in a 
large diſh with white wine, anchovies, vinegar, and 
broth. Send it to the oven to bake : if a large one, 
it will take one hour and an half, Make the ſauce 
either of oyſters, ſhrimps, or lobſters, from the gravy: 
you find in the diſh its baked in. Garniſh with tryed 
kth, lemon, and horſe-radiſh. Hg” 
iy How to bail a Cod's Head. 
SET on water enough in a fiſh-kettle to boil it, 
with a pint of vinegar, a handful of ſalt, à bunch 
of ſweet herbs, and a piece of horle radiſh, Let it 
de il twenty minutes, then put in the head, and when. 
it is enough, lift up the fiſh- plate with the head on 
it, ſet it over the kettle to drain, then put it into 
your diſh, with the liver on one ſide. Let your 
garniſh be hotſe-radiſh and lemon; melt a little but- 
ter with ſome of the fiſh liquor, ſome oyſters, an 
anchovy, or ſhrimps. A large cod's head will take 
an hour's boiling and ſo in proportion. 1 
How 
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12 2 your abt in thin ſlices at the bottom of a 4 ih : 


and ſome oyſters with their liquor; ſome pepper-and 
ſalt, and a little nutmeg; and let it ſtew till it is 


near enough, then thicken it with a piece of butter 


rolled in flour; let it ſtew a little longer: ſerur it 
hot, and garniſh with fliced lemon. | 


To. dreſs. a | ſalt Cod. 


GTEEP your falt fiſh in- water all night, with a 
glaſs of - vinegar, it will fetch out the falt, and 
01 it eat like freſh fiſh; the next day boil it, when 
it. is enough, pull it in fleaks into your diſh,” then 
paws egg ſauce over it, or-parſnips boiled and beat 
ne, with butter and cream; ſend it to the table on 


- 


a water plate, for it will ſoon grow cold. 


To make Egg Sauce fer a Salt Cod. 


BOI. four eggs hard, firſt half chop the whites, | 

then put in the yolks, and chop them both to- 
gether, but not very ſmall, put them into half a 
pound of good melted W and let i it 1. up, wan 


pur it on a the fiſh. 
To broil Cod- Sounds. 


with half a pint of white wine, a pint of gravy, 


pu T them in hot water a few minutes, then take 
them out and rub them well with (alt, to take off 


> 7 


the {kin and black dirt; when they look white, put 


them in water and give them a boil ; take them out 


broil them; when they ate enough lay them in your 
dich, and pour melted butter and muſtard in the dith : 


broil them whole. 


To pickle Salmon the Newcaſtle way. 
Fiat a lalmon about twelve pounds, gut it, 
cut off the head, and cut it a-croſs in what 
B 4 pieces 


* 


and flower them well, pepper and falt them, then 


4 


1 
pieces you pleaſe, but don't ſplit it; ſcrape the blood 
from the bone, and waſh it well out, then tie it 
a-croſs each way, as'yvu do ſturgeon, ſet on 4 ur 
fiſh pan, with two quarts of water, and three of 
ſtrong beer, half a pound of bay ſalt, and one pound 
of common ſalt, when it boils ſcum it well, then put 
in as much fiſ as your liquor will cover, and when 
it is endugh take it carefully out, leſt you ſtrip off 
the ſkin, and lay it on earthen diſnes; when you 
have done all your fiſh, let it ſtand till the next day, 
put it into pots, add to the liquor three quarts of 
ſtrong beer vinegar, half an ounce of mace, the ſame 
of cloves and black pepper, one ounce of long pep- 
per, two ounces of white ginger ſliced, boil them 
well together half an hour, then pour it boiling hot 
upon your fiſn: when cold cover it well with ſtrong 
drown paper. This will keep a whole year. 


Aaorber way to pickle Salmon. | 
TAKE a ſalmon, cut it into half a dozen round 
pieces, boil it in two parts water, and one of 

' Yinegar ; but do not put in the fiſh till the liquor has 
doiled for half an hour; when the ſalmon has boiled 
enough, take it up and drain it, then put in two 
quarts of white wine, and two quarts of vinegar; 


boil à good quantity of cloves, mace; whole pepper, 


roſemary leaves, and bay leaves, for half an hour; 
when your ſalmon is cold, rub it with ſalt and pep- 
her, and put it up in what you deſign to keep it in, 

aying a layer of ſalmon, and another of ſpice that 
was boiled in the liquor; pour your liquor on the 
falmon, and if you renew it once in three months, 
the fiſh will keep the whole year. 


How to broil Salmon. 1 

FOUR it, or inſtead of flowering it, rub it with 
yolks of eie and crumbs of bread. Prepare a 

nick fire, broll it of a fine brown, lay it in 1 £ 
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3 
diſh. Bruiſe the body of a lobſter, cut the meat 
ſmall, and pour it into ſome melted butter. Make 
it hot, and pour it into baſons: or you may put it in 
your diſh. Garniſh with lemon and horſe-radilh. 
Cod, 


Shrimp, are all broiled the ſame way 


Whiting, and 
Haddocks, 


To dreſs a Tail- piece of Salmon in Caſſerole. 
GET a tail-piece of ſalmon, ſcale it, looſen the 
\ ſkin, ſo as it may fall off from the fleſh, take 
away the fillets, and fill up the void ſpace with good 
fiſh forcemeat, with fine herbs, butter, and clippings 
of bread; afterwards: put the ſkin NN the tail 
again, then bread it handſomely, and bake it in an 
oven with white wine, falt, thyme, chibbol, a bay 
leaf, and lemon peel. When it is baked, pour a 


ragoo upon it, garniſh it with what you pleaſe, and 


ferve it up. 


To roa a Salmon twhole. 


RAW your ſalmon at the. gills, ſtuff the belly of 

it with ſome whole ſweet herbs, ſuch as thyme, . 
roſemary, winter ſavoury, ſweet marjoram, a ſmall 
onion, and gartick, ſcale the ſalmon, wipe off the 
ſlime, and lard him with pickled herrings, or a ſalt eel, 
then ſeaſon ſome large oyſters with nutmeg, and ful 
up his belly with them; baſte him with butter, lay 
kim upon ſticks in a tin dripping- pan, ſet it. into th: 
oven; draw it out, turn the other ſide upwards, thea. 
put ſome claret in the dripping pan under it, with 
wine, anchovies, pepper, and nutmeg; let the gravy. 
drip into it, baſte it out of the pan, with roſemary, 
and bays ; when the fiſh, is done enough, take all the 
fat off the gravy, boil it up, and beat it with thick. 
butter; then diſh your ſalmon, pour the ſauce over 
it; rip up his belly, take out ſome of the oyſters, put 
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them into the ſauce, take away the herbs, and ſerve. 


it up hot. 


k 


T7 flew Salmon. 


OUR ſalmon being drawn, ſcore it on the back, 


then put it either whole or in pieces, into a ſtew- 
pan, and pour over it as much beer vinegar, water, 
and white wine, as will cover it; put in a ſeaſoning 
of. ſalt, whole pepper, fliced ginger, large mace, 
whole cloves, a bunch of (weet marjoram, roſemary, 
wipter favoury, thyme, paiſley, and an orange cut 
in halves; add a good Jump of butter: let all ſtew 
together very leiſurely, and when the ſalmon is 
enough, diſh it upon ſippeis, lay on it your ſpices, 
and flices of lemon, run it over with butter, beaten 


up with ſome of the ſtewed liquor, &c. Garniſh 


with grated bread, and ſerve it up hot for a firſt 
<ourle diſh. 


. To fry Salmon. 


FAKE 7 a chine, rand or jole of falmon, 


put thin flices of butter into the pan, and fry it 
till 4 grows criſp: in the mean time prepare your 
fauce as follows: put in a ſaucepan ſome claret, 
ſweet butter, the liquor of pickled oyſters, the juice 
of oranges, and grated nutineg ; fet them over a 


flack fire, beat them continually; diſh your fiſh, 
and pour the ſauce over them ; garniſh with ſage- 


leaves and parſley fryed in butter, but not too criſp, 
and ſerve it up hot. 


Or you may add to the ſauce ſome vinegar, and, 


to the garniſh ſlices of orange and pippins, flic'd and 


fry'd in clarify'd butter, or yoiks of eggs, with. 


quarters of oranges round the diſh, and ſome fry'd 


greens. 
Or you may make a ſauce with butter beben up 


witlr three or four ſpoonfuls of hot water, in which 


an anchovy has becn diſſolved. 


To 


CA 
To marinate Salmon to be eaten either hot or cold. 

CY ſalmon into joles and rands, and fry them 

in ſallad oil, or clarified butter, then ſet them 
by, then put into a pipkin as much clatet and wine 
vinegar as will be ſufficient to cover them; put in a 
bunch of ſweet. herbs, ſuch as roſemary, thyme, 
ſweet marjoram, winter ſavoury, parfley, ſage, forrel, 
and bay leaves, ſalt, groſs pepper, nutmeg, and gin= 
ger ſliced, large mace and cloves, bpil all theſe well 
together; lay your ſalmon into a pay, and all being 
cold, pour this liquor -over it, Jay oa ſliced lemons 


and lemon peel, and cover it up cloie; and Joy may 


either ſerve it hot or cold, with the ſame liquor it 
was ſouſed in, with ſpices, herbs, and lemons on it. 


To make Oyſter-Sauce for Erailed Fiſh. ; 
PUT half a pint of oyſters with their liquor and 
two or three blades of mace into a ſaucepan, Let 
them ſimmer till they ate plump, then take them 
out, ſtrain the liquor to them, put them in the 
ſaucepan again, with a glaſs of hot mountain, and a 
pound of butter roll'd in flour. Shake the ſaucepan. . 
frequently, and melt the butter. 

You ſhould be very careful in waſhing your oy- 
ſters, and your ſauce ſhould never boil after it is ti- 
niſhed; for it makes the oyſters hard, and your ſauce 
look oily. *' n 14 10 
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Hav to dreſs dittle Fiſh. 


Q h 
R Q4cH, ſmelts, and all forts of little ih ſhould 
be fryed dry and of a fine brown, with plain 
butter only: Garnith with lemon. | 
. Boiled falmon ſhould be the ſame, only with this 
difference, viz. garniſh with horſe-radiſh and lemon. 
Wit all manner of boiled fiſh, put a great deal 
of hor{e-radiſh and ſalt in the water, except ſalmon,” 
trout, and mackarel ; for it makes the ſalmon and 


trout, 


1 «i 
trout hard, and draws the colour from them; and 
with mackarel put mint and ſalt, parſley and fennel, 
which muſt be chopt into the butter. Boll your 


5 How to boil Weavers. 
LEAN and gut them, wipe them in a clean 


- cloth, flour them, and bolt them. Put melted 


"butter in a cup; 
' To boil a Turbet. 


* 
- 


your fiſh plate, with the white ſide up, hy a cloth 
over it, and pin it tight under your plate, which will 
prevent its breaking; boil it gently in hard water, 
with a good deal of ſalt and vinegar, and ſcum it 
well, or it will diſcolout the ſkin; when' it is 
enough, take it up and drain it, take the cloth care- 
fully off, and flip it on to your diſh; lay over it fried 


fauce in ſauce boats: garniſh it with eriſp parſley 
and pickles. V. B. Don's put in your fin till 
your water boils. ARE INT. HATS 
| | A Turbot au Court Boillon. » 
GY): waſh, and'dry your turbot, fold it up in 2 
napkin, and lay it in a large round ſaucepan 3 
put as much ſalt and water into another ſaucepan as 


will be ſufficient to boil it, ſtir it about from time to 
time, till the ſalt is melted ; then let it ſtand a-while, 


pan, and ſet it over live embers, put in two quarts 


#erve it for che firſt courſe, 
FT. To 


fiſh well, but take care not to break the. 
el n! 1 * ' o ity +: E 


ASH your turbot clean, and rub it over with 
Vvinegar, it will make it firmer, then lay it on 


oyſters, or oyſter patties, fend in lobſter or gravy 


and ſtrain it through a linen cloth into the ſaucepan 
to the turbot: when it is enough, take off the ſauce- 


of milk, and let it ſtand till you are ready to ſexve z 
then take up the turbot, lay it on a napkin folded in 
a diſh. Let your garniſhing be green parſſey, ſo 


— * 1 
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we .- 
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On ] 


do I, % 


DRA. waſh, and cleanſe your turbat from the 


2 hot, let it boil gently, ſkim it well, and as 
it boils | 


it into an earthen pan, pour on it the liquor it was 


To flew a Turbot. FD: | 

CT your turbet in ſlices, and fry them; when 
they are half fry'd, put them into a ſtew-pan 
with claret, a little verjuice, ſome freſh butter, three 
or four ſlices of onion and grated nutmeg z when 
the fiſh is ſtew'd enough, difh it up, run it over with 
beaten butter, ſlices of orange, of lemon and lemon- 


peel, and ſerve it up. 
To dreſs Eels with brown Sauce, af 28 

Cer your eels in pieces, toſs them up in clarified 

butter, a little flour, a little fiſh-broth, or thin 
puree, muſhrooms, cives and parſley, ſhred ver 
ſmall, and a bunch of herbs ; to which add ſalt, pep» 
per, cloves, and capers'z make all this boil togetfler, 
and when your ragoo is almoſt ready, put to it a lit. 


tle verjuice and white wine, and let it boil a little 


longer, then thicken it with an egg to take off the 


To dreſs Eels with white Sauce, 


SKIN your eels and cut them ih pieces, blanch 
them in boiling water, then dry them with' 2 
napkin, toſs them up in butter, with ſalt, pepper, 
cloves, and lemon-peel, together with a glaſs of 
| "OY eee 


(14 1 
white wine. Toſs up likewiſe ſome artichoke bot- 
toms, muſhrooms. and aſparagus, with butter and 
ſavoury herbs; then, make a white ſauce with the 
| yolks of eggs add vexjuice, ſo ſerve them. Ne 
with fry'd bread and ſlices of lemon. og * 
| Te fry _ me 

gTRIP your eels, take out the. bones, cut them in 

pieces, and lay them to marinate for two houts 
in vinegar, ſalt, pepper, bay-leaves, Niced onion, and 
juice of lemon; then drudge with flour, and fry 
them in clarified W ſerve them dry with fried 1 
parſley. | ” [1 

- . Tala: : * . 8 
| MINCE the fleſh of eels and tench, ſeaſon it * 
ſalt, pepper, cloves, and nutmeg; cut the fleſn 

of another eel into pieces, of which lay one layer on 
the ſkins, and then another of the minced fleſh, een. ' 
tinuing to do ſo till you have made it into the ſhape : 
of a ſugar loaf, wrap it up in a linen cloth, and — 4 
it in half water, and half red wine, ſeaſoned with 
cloves, bay-leaf, and pepper. Let it cool in its own 
liquor, cut it in llices, and ſerve it in plates, or little 


CURES. , a P 3 : 


To flew Eels. f 


AKE ſome large eels, draw, waſh, and skin \ 
them, then cut them of what length you pleaſe, _ 

and put them into a ſtewpan with white wine, and 
a little ſa t; when they are half ſtewed, put to them 
ſome horſe-radiſh, an onion quartered, alittle grated , Z 
bread, and a little beaten cloves and mace; when * 
they are almoſt done, put in a little butter, and a 
glaſs of claret, and an | make give them a walm 
or two, and ſerve them up. 


AKE large eels, waſh, bone, and mince them. 

0 
ſcaſon them with cloves, mace, and an oniow ; 
cut 


. 
. 


180 
cut into four quarters, put in a little white wine, and 
ſome oyſters, and an anchovy or two; let them ſtew 
ovef a gentle fire, and ſerve them up on ſippets: 
Garniſh the diſh with ſome fliccs of orange. 
To collar Eek. | . 
QCOUR your large ſilver eels with ſalt, and lit 
them down the back; take out all the bones, 
wann and dry them, and ſeaſon them with nutmeg, 
mace, pepper, and ſalt, minced parſley, thyme, ſage, 
and an onion ;' then roll each in collars in a ſmall 
cloth; tie them cloſe, and boi} them in water and 
ſalt, with the heads and bones, and half a pint of 
vinegar, a bunch of herbs, ſome ginger, and a little 
iſinglaſs; when they are tender, take them up, and 
tie them cloſe again; ſtrain the pickle, and keep the- 
eels in it. 


To fpitcheack Eels. WA 
AKE a large eel, ſplit it down the back, and 
joint the bones ; cut it into two or three pieces, 
melt a little butter, put in a little vinegar and ſalt, 
let your cel lay in it two or three minutes, then take 
the pieces up one by one, turn them round with a 
ſma:] skewer, roll them in crumbs of bread, and 
broil them of a fine brown; let your ſauce be plain 
butter, with the juice of a lemon. 


To dreſs Barbels au court Bouillon. 5 


THE largeſt barbels are dreſſed in this manner: 
take, therefore, a large barbel, and draw it, but 
do not ſcale it; lay it on a diſh, and throw on it 
vinegar and ſalt ſcalding hot; then ſet your fiſh over 
the fire wich white wine, verjuice, ſalt, pepper, 
cloves, nutmeg, bay-leaves, onions, lemon or orange- 
peel; when it boils very faſt put in your barbel, and 
when it is boiled, take it up, and ſerve it dry upon 
a clean napkin, inſtead of a dith- of roaſt meat, Let 
your garnituie be paiſley, or garden creſſes, 5 
"is | x 


o 
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i PILE 
To flew Batbels. 


GCALE and draw your barbels, put them into a 
ſtewpan, with wine, freſh butter, ſalt, pepper, 

and a "laps of ſweet herbs. When they are ready, 

knead a bit of butter with a little flour, and put it 
in to thicken the ſauce ; fo ſerve them. 

* Others dreſs them as above, excepting. the butter, 
of which they uſe none: but when the barbels are 
feed, they ſerve them up with a ragoo made of 
muſhrooms, truffles, morels, artichoke bottoms, ſalt, 
Pepper, freſh. butter, broth a made of fiſh, or juice of 
Onions. _ 


iu to broil Herrings. 
cox off their heads, gut them, clean them, dry 
them in a cloth, notch them a-croſs with a 
knife, flour them, and broil them. Put them in a 
diſh, and pour, plain melted butter over them, or in 


a cup. 

SCALE and clean them, cut off their heads, fry 
them in butter, get ready ſome onions peeled and 

cut thin. Fry the onions of a light brown with the 

herrings. Put your herrings in the diſh, and the 

onions round them. Have melted butter and muſ- 

tard in a cup. A quick hre is, beſt. ; 


To broil Mullets. 


CALE and gut your mullets, and cut gaſhes ig 

the ſides of them; dip them in melted butter, 
and broil them; make a ſauce with clarified butter, 
fried flour, capers, ſlices of lemon, a bunch of 
herbs, pepper, ſalt, nutmegs, verjuice, or juice of ; 
orange. WE 


A to fry Herrings. 


| ei Mallets 
B the fiſh, but lay by the roes and livers; 
when the fiſh is boiled, pour away part of the 
water, 


1 
water, and put into the reſt a pint of claret, ſome 
ſalt and vinegar, ang. two. lliced ns with a bunch 
of winter ſavoury, marjoram a PPG: ſliced nut- 
meg, broken mace, and the juice of a lemon, boil 
all theſe” Well together, then put in the fiſh, and 
when you think it taſtes 28 of the ingredients, 
put in three or four anchovies, and ſerve it up with | 
ftewed oyſters, 0 or ſhrimps. | 


To fry Mullets. 
PREPARE them as above, then fry them in cla- 

rified butter; let your ſauce be ſome of the ſame 
butter in which they were fried, with anchovies, ca- 
pers, juice of otange, and yutmeg ; rub the diſh 
with a ſhalot, or a clove of garlick. 


You may likewiſe put them i In a pye, as you do 
ſeveral other fiſh, V. 


Pike au Suimmier. 

GOT. waſh, and dry : a Pac! 3 then make 2 Los 
deal of force-fiſh with eel, 5105 » anchovy, 

ſewet, pepper, ſalt, 200 97 7 brea " allo = 

abit of ſhalet 5 3 


of eggs, thyme, aud pat ley, and | 
5 this. Nee and dry with 


then fill the belly fi 12 90 ay 
a packing -needle, ome packthre ad throu 2 | 
the middle and tail, in the Wake 0 yn S; then waſh 
it oyer with butter and eggs and crumb it over witch 
bread; you may bake it, or roaſt it with a caul over 


it, and aucę it with capers 120 butter the French 


way. 
Another to dreſs a Pike. 

ROAST it with A——"4 Nane in the belly, 

> with © ſters, liver, ſewet, crumbs of bread, 
thyme, Er ogg and egg 8 and a ſhajots. 
fill the belly, and either 220 ke or roaſt it; ſauce it 
with oyſter-ſauce; the French way is with caper- 
ſauce, and you may boil it with chovy-ſauce, or 


fry it in ſlices ; and ſerye jt wü Wale butter, or fried 
E 


parſley, 


1 63 


in fois ü. ; 
pur our pie intd as much water as will cover 
dit, With a Lee of bay. leaves, ſome cloves 
and mace, let it boil till it is o tendei that a ſtraw 
may be run through it; then take it up, and put it 
in liquor, white wine and vinegar, with an anchovy: 
when your pike is cold, flip it into the pickle, which 
will turn to a Jen, and keep for a canſiderable 


time. a 


To boil @ Pike. | 
abs; our pike, cleanſe and truſs it in a round 
ring, 1. it on the back, ſet it on the fire in 
a ſtewpan, with as much water and white wine as 
will cover it; mak2 the liquor boil, then put in 
your fiſh, and boil it with a quick fire: for the ſauce. 
mince the liver of the pike, ſeaſon it with pepper 
and mace, put to it oyſters or cockles boil'd or fry'd, 
and ſweet” herbs ſhred fine, ſcrape ' in ſome horſes 
radiſh, and boi them in white wine vinegar : when 
your pike and ſauce is ready, beat up the ſame with 
- a piece of butter and minced lemon: diſh your pike 


on ſippets, pour in your ſauce : garniſh with ſlices 
of orange or lemon, and ſerve it \ 


To bojl.a Pike the F rench Faſhion. 52 
GT your pike. in three pieces, boil it in wine 
and water, an equal quantity of each, and a little 
lemon-peel : when the liquor boils, put in the pike, 
with a good handful of ſalt; then, having prepared 
a ſauce of beaten butter, water, two or three lemons. 
in flices, the yolks of two or three eggs, and ſome 
grated nutmeg, diſh your pike on ſipßets, and ſtick 
it with ſome fry'd bread ; run the ſauce over it: 
garniſh with ſome barberries, or Rmon, and ſliced, 
—_— 
To roaſt "7. aa 
AKE a large pike, gut it, and clean it, and lard | 
it with cel and bacon, as you lard a fowl ; 1 
take 


19 1 
take thyme and ſavoury, ſalt, mace, and nutmeg, 
ſome crumbs of bread, beef ſewet and parſley ; ſnred 
all very fine, and mix it up with raw eggs; make in 
it a long pudding, and, put it in the belly of your 
pike, skewer up the belly, and diſſolve anchovies in 
butter, and baſte with it: put two ſplints on each 
ſide the pike, and tie it to the ſpit ; melt butter thick 
for the ſauce, or if you pleaſe, oyſter ſauce, and 
bruiſe the pudding in it. Garnifh with lemon. 


To crimp Scate. 

CET it into long flips croſs- ways, the fleſh into 
ten pieces, inch broad, ten long, mote or leſs, 
according to the breadth of your fiſh ; then boil it 
off quick in water and falt, and ſend it dry on a diſh 
turned upſide down in another, and ſerve butter and 
muſtard in one cup, and butter and anchovy in 
another. vs! | 


un 


To marinate Sole. 
BOL them in ſalt and water, bone and drain $ 
them, lay them on a diſh with the belly up, | 
boil ſome ſpinnage and. pound it in a mortar, then - Þ} 
boil four eggs hard, chop the whites and yolks ſepa- 4 
{ rate, lay green, white, and yellow, amongſt the ſoles, 
| ſerve them up with melted butter in a boat. 
To boil Soles. 
TAKE your ſoles, flea and draw them, then-boil 
them in vinegar, white wine, ſalt, and mace; 
but make the liquor boil before you put in the ſoals; 
when they are enough, diſh them on ſippets; gar- 
niſh with ſlices of lemon, whole mace, gooſeberries, 
barberries, or grapes; run the fiſh over with butter 
beat up thick with the juice of oranges ; and you 
may lay ſtewed oyiters over the foals. 
To dreſs Soals in Frigandos.  _ 2 
T* your ſoals, ſcrape, gut, waſh, and dry F 
them; cut off their heads, tails, and fins, quite 4 
round them; they flea off the upper skins, and 3 | 
em 


| 1 20 J 
them with ſmall lardoons, and flour them, then ſet 
a ſtew-pan over the fire, with a little melted bacon, 
and when it is hot, lay in the ſoles one by one, and 
brown them; when they are come to a good colour 
take them up: mince muſhrooms or truffles ſmall, 
put them into a diſh, with an equal quantity of 
cullis of veal, and ham, and eſſence of ham; then 
lay the foals in a diſh the larded fide uppermoſt ; lay 
another diſh over them, and let them ſimmer a while, 
over 2 gentle fire; when they are done enough take 
off the ſoles, pour the cullis into a diſh you deſign to 
ſerve in, ſqueeze in the juice of a lemon, lay your 
ſoals on the cullis, and ſerve them up hot. 


TAKE your foals, gut them, waſh them, dry 
them with a cloth, drudge them with flour, and 

fry thera brown in clarified butter ; then drain them 

well, lay a napkin in a diſh, lay them upon it with 
fry'd parfley, and ſerve them up hot for a firſt courſe, 

hey are commonly eaten with ſalt, pepper, and 
the juice of lemon or Orange. | ; 


WJ ASH them, cut the fins off, put them into a 

ſtew- pan, with no liquor but a quarter of a 
pint of white wine, ſome mace, whole pepper, and 
falt; when they are half ſſe ved, put in ſome cream, 

and a little bit of butter dipp'd in flour; when that 
is melted, put in ſome oyſters with their liquor, keep 
them often ſhaking till the fiſh and oyſters are 
enough, or the oyſters break, ſqueeze in a little 
juice of lemon, and pour it into your diſh. 


| Ta flew Flounders. 


GET ſome ſmall flaunders, clean them, cut them 
a- croſs in the middle, and place theſe halves, 
heads, and tails, in your ſtew- pan, with as much 
water as will cover them; put into the liquor lee, 
o 


( 21 ] 
of mace, ſome ſalt, a bit of lemon-peel, and a ſpoon- 
ful of lemon-juice ; mix together ſome crumbs off 
bread, ſalt, pepper, nutmeg, thyme, and onion ſhred 
very fine; and ſtrew thets over your fiſh; when- 


enough, ſerve up hot. Garniſh ſh ng raſped bread. 
and ſliced lemon. 


77 roaſt" Lobſters. 


RUN a ſmall bitd- ſpĩt through the lobſters bellles, 7 
tie them faſt to une ſpit with packthread, and 


when they are enough, they will crackle}; lay a whole 
one, the largeſt of all, in the middle of the diſh; 

butter the reſt in ſhells, as in the receipt below, with” 
pepper, lemen; and an anchovy diſſolved in white 


wine; mix the whole together, and ſerve them up 
with lemon and oyſters. 


To Butter Lobſt ers. 


TE out the meat, mince it ſmall, and ſet it it ts 
ſtew gently in a ſtew-pan over a ſtove, with 
white wine, ſalt, and a blade of mace; when it is 
very hot, put to it ſome butter and crumbs of bread; 
warm the ſhells beſore the fire, fill them wWieh meat, 
and ſerve them up. 
You may do ſhrimps, ar prawns, the ſame way, 


only you muſt not put them into the ſniels again, 
but garniſh your diſh with them. 


To marinate Lobſters. 


Pohl, your lobſters, take out the meat, and 
lard the tails with a ſalted eel; then cut the tails 
longways, and fry them in oil; then make a ſauce 73 
with white wine vinegar, ſalt, pepper, cloves, mace, 

ſliced ginger, parſley, ſage, winter ſavoury, ſweet 
marjoram, the tops of roſemary | and ' thyme, and | 
bay- leaves; diſh your fiſh, and pour ſauce u 


them, and lay on dou three lemons fliced, and run 
it all over with butter, ; 2 
0 
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Too flew Lobſters. 


vinegar, claret, butter, ſalt, and nutmeg ; ſtew 
it ſomewhat dry, and then take it up, and lay it in a 


diſh'; pour butter over it, and garniſh it with ſlices 


of lemon. 
I To make a. fine Diſh of Lobſters, 
GET three lobſters, bail the largeſt, and ſroth it 


before the fire ; take the other two boiled, and 


UT. the meat of the lobſters in a ſtew-pan, with 


butter them as in the receipt above: take the two 


body ſhells, heat them hot, and fill them with the 
buttered meat; lay the large lobſter in the middle, 
and the two ſhells on each ſide; and the two great 
claws of the middle lobſter at each end; and the 
four pieces of chines of the two broiled lobfters at 


the end of the ſhells: this, if nicely done, makes a- 


pretty diſh. : ? 
77 dreſs Crabs, 
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skins, then put it into a ſtew- pan, with a quar- 
ter of a pint of white wine, or canary, ſome crumbs 


of white bread, an anchovy, and a little nutmeg: 


then ſetting them over a gentle fire, flip in the yolk 


of an egg. with a little beaten pepper, and ſtir all 
well together, in order to be ſerved up for a ſide- 


diſh. | ; 2 
Perches dreſſed in fillets. 


FAKE ſome muſhrooms, and cleanſe them well, 
and beat them in a little cream; then having 


FAKE out the meat, and cleanſe it from the 


cut your perches into fillets or ſlices, the whole length 


of the body, dividing each perch into four pieces, 
mix them together, and boi] them with a thitkening 
made of the yolks of three eggs, ſome nutmeg grated, 
a little parſley ſhred, and the juice of a lemon Air 
them very carefully that you do not break * 

| ets ; 


＋ 


. 1 
lets and when they are boiled enough, diſh them, 
pour your ragoo over I with ſome. parſley, and 
flices of lemon. = 


T fry Perch or Trout. 411 41 


WIN you have ſcaled, gutted, and waſhed your: 

perch or trout, dry them well, then lay them 
ſeparately on a board before the fire two minutes be- 

fore you fry them, duſt them well with flour, and fry, 
them a fine brown, in roaſt drippings, or rendered 
ſuet; ſerve them up with melted butter and criſped 
PR: 110 625 * ei. | N 8 
To 11 Tk.” . * 

FRY 5 your trouts in a, good quantity of, clarified: 
butter, ſewet, or oil, till they are, criſp, . then, 
lay them a draining in a diſh till they are cold; then 
make a marinade of white wine and vinegar, of each 
an equal quantity; put in ſalt, whole, pepper, nut- 
meg, cloves, mace, ſliced Linger, winter ſavoury, , 
ſweet marjoram, thyme, roſemary, a baysleaf, or 
a couple of onions ; Boil theſe together for a quarter, 
of an hour, put youf fiſh into a ſtew-pan, pour the 
marinade to them hot, put in a pint of bil, and ſlice 
in a ſemon- peel: It will keep a month covered with 
the lugt; ſerve them with oil, vinegar, 0 lemon. 


To flew Troutss. ; 

par them in vinegar and water, let a lie : 
in it a little while; then put them into, a pan 

with a cover; add four or hve popnfals of vinegar, 
as much white wine, a good quantity of ſalt, a ſtick 

of einnamon, ſome whole mace, a few cloves, ſome , 
ſorrel, and a bunch of ſweet herbs ; ſet this pan into 


a kettle of boiling waters and 0p. it boiling. for 
three hours. 


Fre you may dreſs calms, carps, eels, Se. . 

To male water Soochey. bo {4:49 

TAKE ſome of the ſmalleſt plaĩce or Abram 
you can get, waſh them clean, cutahe fins cloſe, 


put 


* 


* 
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dreſſed, and h 
Newcaſtle i is a famous 77 for ſalted had 
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in u few; 3 3 5 | water enou b. to | 
ker — in, a Miele e bunch of — : 


when they are enough, ſend them to table in a deep 
diſh, with the liquor to keep em hot; have parſley 
and bütr in a cup. | 


n To breil H bats 


8 8 our 05 5 hh and waſh them clean, 
do not rip open — belly, but take the — out 


DEER, 


witer 1 he is eg] Wr. denn 7 your di, and 1 


9189 74 


n butter in x cup. 4 
They eat finely ſalted a day or two before they are 


we up to dry, or boiled with 50 ſauce, 
ocks ; 
they come in barrels, and keep a great while, 


A4 Piece of freſb Sturgeon boiled. 


FAKE a rand of ſturgeon, and' prepare as much 
liquor to boil it in as will cover it; that is, take 
apint of — * to about two quarts of water, a ſtick 
of horſe-radiſh, two or three bits of lemon · pèel, ſome” 
whole pepper, a vay-leafor two, and a ſmall hand- 
ful of falt, boil your fiſh in this till it is enough, and 
ſerve it with the following ſauce.— Melt a pound of 
butter, then add ſome . liquor, oyſter liquo ; 
white wine, ſome catchup boiled together, with 
729 Of epper, and mace ſtrained ; put to this the 
a crab, and ſerve it with a little lemon- juice. 


Von may likewiſe put in ſome ſhrimps, the tails of 


lobſters cut to pieces, ſtewed oyſters, or 2 


eut into ſmall pieces, Garniſh with pickled mu 


room, and roafted, or fry d oyſters, lemon dees; 
and horſe-radiſh ſcraped; 


70 
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25 To fry Sturgeon. 
CUT a rand of freſh ſturgeon into ſlices about half 
an inch thick, haſh it, and fry it brown in cla- 
rify'd butter; when it is fry'd it will look as if it 
was ribb'd ; then take up the ſturgeon, and clean 
the pan, and put in ſome claret, ſalt, an anchovy, 
and beaten ſaffron, put in your ſturgeon, fry it again 
in theſe, and, when half the liquer is waſted, 
put in a piece of butter, nutmeg and ginger grated, 
and lemon minced; rub the diſh with a clove of 
garlick, diſh it; garniſh the diſh with lemons, 

To ſouſe Sturgeon. 

DAW your ſturgeon, and divide it down the 
back in equal ſides and rands, put it into a tub 
with water and ſalt, waſh and cleanſe it well, bind 
it up with tape or baſs, and boil it in water, vinegar, 
and ſalt, but take care not to boil it tao tender, take 
it up, and lay it to cool, then pack it up cloſe wick 

the liquor it was boiled in. #4. 7 | 


- 
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To fry Roaches, 
CALE, gut, and waſh your roaches in falt:and 
water, and wipe them clean with a napkin ; then 
flour them, and fry them in freſh butter till they 
are brown and criſp; then take them out, and lay- 
them in a heated dith ; ſet them before the fire to 
keep ; pour off the butter you fry'd them in; then in 
other butter fry ſage and parſley eriſp, and lay them 
on your roaches, In the mean time, let ſomè butter 
de beaten up, with a few {poonfuls of ſealding hot 
water, in which an anchovy has been diſſolved, and 
pour this ſauce qver your roaches : garniſh the diſk. 
with parſley and ſtrawberry leaves, and ſerve it up. 


To bail Roaches. Re 


. Y j a | Y a 0 
TAKE your roaches, ſcale, draw, waſh, and” - 
| cleanſe them well, wipe them dry with a cloth, 
give them three or four ſcotches with a knife, to the 

bone ; 
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bone, only on one ſide; then put into the ſtew- pan 
as much ſtale beer, "vinegar, and water, with a little 
white-wine, as will cover the fiſh: then put in a 
handful of ſalt, a bunch of roſemary, winter ſavoury, 
thyme, and parſley, and ia handful of horſe - radiſn 
root. ſliced ;. then ſet the ſtew-pan | over a quiek 
* fire, and boil the liquor up — a height. 


70 boil Shads. 


HCALE a and cut them, let them boil in white wine, 
with vinegar, ſalt, pepper, cloves, a bay-leaf, 
onions, and green lemon, and ſend them to table on 
a napkin. 

To dreſs Smelts au Court- Bouillen. 


| AY them in a ſtew- pan, put to them ſome white 
44 wine, ſliced lemon, pepper, ſalt, and bay-leaf; 
hen they are enough, ſerve them on a napkin with 
geen parſley, or elle with a ramolade. 


7 fry Smelts. 
JAY y your ſmelts to marinate in vinegar, ſalt, 
pepper, bay-Jeaves and cives, then dry them well 
with a linen cloth, drudge them well with flour, and 
very fine crumbs of bread, fry-them, and ſerve them 
up hor with fry'd. parſley. 


To flew Smelts. 
1 your ſmelts;in a deep diſh, put to chan Aa 
quatter of a pint of »white wine, ſome whole 
pepper, a little thyme, winter ſavoury ſhred. ſmall, 
and a quarter, of a;pound of, butter, with the yolks of 
three or ; four-eggs.minc'd, let them ſtew together, 
turn them now and then with the fiſn, and when they 
are enough, ſerve them up on ſippets. - ERA 
pickled. barberries. | 


| To: brol' Nabe eee 
| GY I and waſh your. weavers, dry them in a cloth, 
flour them, then broil them, and have me 


buiter ia a cup. They are ſine fiſh, ene 
| When 
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1 *. 1 
When you prepare them you muſt take care not 
to hurt yourſelf with the two ſharp bones in the head. 


2} To flew Gudgeons. 

PUT an equal quantity of wine and water over 2 

fire in a deep diſh, put in a race of ginger ſhred, 
a nutmeg quartered, a little whole mace, 4 lige ſalt, 
and a bunch of marjoram, thyme and parſley ; let 
theſe boil a little, then put in your gudgeons ; put in 
ſome butter, make them boil a- pace; when they 
are enough, . pour, out all the liquor into a pipkin, 
and ſet it on the fire with the. ſpice and herbs that 
were in before; then minde a handful of parſley, 
with a little thyme and fennel, and boil them in the 
fhſh-broth : afterwards beat the meat of a couple of 
crabs, the carcaſs of a lobſter, the yolks of three eggs, 
with a ladle of drawn butter, and ſome of the fiſh- 
broth, and put it into the pipkin, and keep ſtiting it 


till it thickens, then diſh your gudgeons on fippets, 
pour your ſauce over them, and ſerve them up. 


To dreſs Mackarel. 


AKE your mackare}, gut and waſh them, then 


1 either ſlit or gaſh them down the back, that 
they may take the ſcaſoning, then lay them a while 
in oil, ſalt, pepper, and fennel; then wrap them up 
in the fennel; lay them on a gridiron, and broil 
them: make a ſauce for them of clarified butter, 
ſweet herbs ſhred very ſmall, ſalt, nutmeg, gooſe- 
berries, fennel, a little vinegar and capers. oF 
Or you may ſerve them up with clarified butter, 
ſalt, pepper, a little vinegar, and fry'd parſexg. 
They may alſo be ſerv'd in a ſoap, being firſt fry'd 
in clarify'd butter, and then ſet a ſimmering in good 
fiſh broth, or broth of herbs. Garniſh with a ragoo 
of muſhrooms, and ſome capers. 


1:0); £ 2. 5G Te ade charelct:- + 25 7 EE 
DRA. the mackarel at the gills, waſn and dry 
them, then ſalt and broil them with mint and 
ES G 2 green 
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green fennel on a ſoft fire, and baſte them with but- 
ter and vinegar, or oil and vinegar, with roſemary, ' 
thyme, and paiſley ; diſh it up with beaten butter, 
flices of lemon or orange. 

They may be done with a ſtuffing made of parſley, 
„ pepper, ſalt, crumbs of bread, nutmeg, and 
the liver mixed together, with the yolk of an egg, 
and put into the belly where the roe came out. 


To pickle Mackarel. 

QLIT y your mackarel in halves, take out the roes, 

gut, clean, and ſtrew ſalt over them, and lay one 
on e, the back of one to the inſide of another, 
ſo let them lie two or three hours; then wipe every 
piece clean from the ſalt, and ſtrew them over with 
beaten pepper, and grated nutmeg; let them lie two 
or three hours longer; then fry them well, take 
them out of the pan, and lay them on coarſe cloths 
to drain; when cold put them in a pan, and cover 
them over with a pickle of v:negar boiled with ſpice, 
and a little bit of lemon peel, when it is cold, 


To fry Maids. 
8 K IN them, put them into boiling water, ſea- 
ſoned with ſalt, let them lie a while, then take 
them out, and dry them with a cloth, flour tele” 
beat the yolks of half a ſcore of egps, and the whites 
of four, with a little canary, flour, ſalt, ginger, nut- 
mez, and a little parſley boiled green, and minced 
. imall, beat them till the batter is pretty thick ; put 
clarif\ 'd butter into the frying- pan, make it hot, dip 
your maids in the batter, and fry them brown and 
criſp; diſh. them, let the ſauce be butter, vinegar, 
the livers of the fiſh, *and nutmeg, beaten together : 


iry a good quantity of parſley criſp and green, and 
itrew all over the fiſh. 


To fry Whitings. : 
AKE your whitings, waſh and gut them; then 
ſkin them, and turn their tails into their mouths, 
o 


SN. > 
to lie round; ſeaſon them with ſalt and pepper; ſteep 


them in vinegar, flour them, and dip them in batter, 
then fry them. 8 


To are Whitings the Dutch Way. 


CLEAN and gut your whitings, gaſh them in the 
back bone with a knife, on both ſides, and throw 
thein into cold water ; let them lie an hour, then boil 
them in water, vinegar, and falt; then for your ſauce 
take turnips, and cut them in pieces about the big- 
neſs of yolks of eggs, and boil them tender in water 
and ſalt, then drain them, and put them into drawn 
butter and parſley, minced fine; then diſh your 
whitings on ſtppets, and pour your turnips and ſauce 
over them, ſtrew ſome ſhred parſley about the difh, 
and ſerve it up. 

You may dreſs ſoals the ſame way. 


To pickle Smelts to exceed Anchovies. 


LE! your fiſh be waſh'd and gutted clean, then 

lay them in rows, and put between every layer 
of fiſh, pepper, nutmeg, mace, cloves, and ſalt, welt 
mix'd, and four bay-leaves, powder'd cochineal, and 
petre-ſalt, beat and mix with ſpice 3 boil red wine 
vinegar enough to cover them, and put to them when 
quite cold, | 


To fry Muſcles. 
PUT your muſcles in a pot that has as much boil- 


ing water as will cover them; when they are 
ſcaled take off their beards, and waſh them in warm 
water, dry them with a cloth, and flour them; fry 
them criſp, beat up ſome butter with the juice of 
lemon, fry ſome parſley criſp and green, ſtrew it 


over them, pour the butter upon them, and ſerve 
them up. 
8 


To flew Muſcles. 
ASH them clean from the ſand in two. or three 
waters, put them into a ftew-pan, cover them 


| C 3 cloley 
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cloſe, and let them ſtew till all the ſhells are opened 

then take them out one by one, and to a quart of 
mulſcles put a pint of liquor, and a quarter of a pound 
of butter, rolled in a little flour: when they are 
enough, have ſome crumbs of bread ready, and cover 
the bottom of your diſh thick, grate half a nutmeg 
ever them, and pour the muſcles and ſauce all over 
the crumbs, and ſend them to table. 


To flew Cockles. 


GET ſome cockles, ſtew them with claret, capers, 
roſe, or elder vinegar, wine vinegar, large mace, 
groſs pepper, grated bread, minced thyme, the yolks 
of eggs minced, and butter ; ſtew them well together. 
I nus you may ſtew ſcollops, but leave out capers. 
To broil Pilchards. 


V ASH your pilchards, dry them, ſeaſon them 
with falt, then broil them over a gentle fire, 
baſte them with butter ; when they are enough, ſerve 
them up with beaten butter, muſtard and pepper, or 
you may make a ſauce of their own heads, ſqueezed 
between two trenchers with ſome beer and ſalt. 


To dreſs Crawfiſh. 

ROE your crawhſh in water, pick out the tails, 

take off the ſmall claws, leaving the two large 
ones on, but take the ſhells off from them ; then toſs 
them up with a little freſh butter, ſome muſhrooms 
and truffles, moiſten them with a little fiſh broth, 
and a few ſpoonfuls of crawfiſh cullis, and let them 
ſimmer a-while over a gentle fire; beat the yolk of 
two eggs with cream, put in a little ſhred parſley, 
thicken your ſauce with it, giving it a toſs or two. 
_ the ſtove, then ſerve them up in plates or little 
diſhes, : 


To flew Prawns. . | 4 
LIT your prawns be boil'd and pick'd, ſtew, . 


them in white wine, or claret, and freſh butter; 
ſeaſon 


& W.-1 
ſeaſon it with ſalt and nutmeg; diſh them in ſcollop 
ſhells, and run them over with beaten dutter, and 
juice of orange or lemon; or you may ſtew them in 
** and cream, and ſerve them up in ſcollop 
1E11S, 6 


STEW two quarts of ſhrimps in a- pint of white 
wine with nutmeg, then beat up eight eggs with 
white wine, and half a pound of butter, then ſhake 
them well in a diſh till they are thick enough, and 
ſerve them on ſippets. : 


To ſcallop Oyſters. | 

WIEN your oyſters are apened, put them in 2 

baſon, and waſh them out of their on liquor, 
ut ſome in your ſcolloped- ſhells, ftrew over them 
a few bread crumbs, and lay a ſlice of butter on them, 
then more oyſters, bread crumbs, and alice of butter 
on the top, put them into a Dutch oven to brown, 
and ſerve them up in the ſhells, 


To flew Oyſters, 


SET a pint of oyſters over the fire in their liquor, 
with half a pint of white wine, a piece of butter, 
ſome ſalt, a little white pepper, and three blades of 
mace ; let them ſtew ſoftly about half an hour; 
then put in another piece of butter, and toſs all well 
together ; as ſoon as it is melted, turn your oyſters, 


Ke. upon hppets made ready, and laid in order in 


a diſh. 
| Ta brei Oyſters. 


PEN your oyſters, put them on the fire in their 
ſhells, put in ſome butter, pepper, a little hred 
parſley, cover them with grated bread, broil them, 
and brown them with a red hot iron; ſerve them up 
to table iu their ſhells upon à diſh, 1 
* C- | T4 
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1 To farce Oyſters. | 
PEN them, then blanch them, afterwards mince 
them ſmall with cives, parſley, and anchovies, 
ſeaſon with ſalt and pepper; add to them butter, 
and the crumb of a French role ſoaked in cream, the 
yolks of two or three eggs, ſweet ſpices and nutmeg, 
beat all theſe together in a mortar; then fill your 
{collop ſhells or oyſter ſhells with it, grate bread over 
them, and lay them on a gridiron, or ſet them in an 
oven, and ſerve them up dry, or with lemon juice. 


: To pickle Oyſters. 
GET large oyflers, waſh them clean, and let them 
ſettle in their own liquor; then ſtrain it, and 
add a little white wine vinegar, with ſalt, whole 
long pepper, a race of ginger, three bay leaves, and 
an onion : theſe being well boiled together, flip in 
your oyſters, and let them boil leiſurely till they are 
tender; be fure to clear them from the ſcum as it 
1H(zs: when they are enough take them out with a 
ipoon, and not touch them with your fingers, and 
let them by till the pickle is cold: afterwards they 
may be put into a long pot, or into a caper barrel, 
and they will keep very well {ix weeks. 


+... _ Oyſters a la Daube. 

OFEN them and ſeaſon them with parſtey, baſit, 
- and cives, ſhred very ſmall, putting a little of 
it to each oyſter, with pepper and a little white wine, 
then cover them with the upper ſhell, and broil them 
on a gridiron ; lay, from time to time, a red-hot 
ſhovel over them : when they are enough, take off 
the upper ſhell, and ſerve them in the under one. 


4 > 


To pickle Sprats to eat like Anchovies. 


"FAKE your ſprats, pull the heads off and alt 


them a little over night; the next day take a 
1 barrel, 


N. 
barrel, or earthen pot, lay in it a layer of refined falt, 
a layer of ſprats, a little lemon- peel and ſome bay- 
leaves; then lay another layer of ſalt, and another 
layer of ſprats, &c. fo do till you have filled the veſ- 
ſel, then cover it cloſe, and cloſe it up with pitch, 
that no ait can get it; {ct it in a cellar, and turn it 
upſide down once a week; they will be eatable in 
three months. #1 


n 
GEL ſome gocd gravy, and make it pretty ſtrong 


of anchovies, and a little horſe-radiſh, then 
work a piece of butter in ſome flour, and put to it, 
with ſome more butter, and draw it up thick; then, 
with ſtew'd oyſters and ſhrimps, put it to vour fiſn: 
garniſh with fry'd parſley, lemon, and ſippets. 


Another Fiſh Sauce. 


8 two anchovies, and boil them in a little 
white wine a quarter of an hour, with a little 
ſhalor cut thin; then melt your butter very thick, 
and put in ſome pickled ſhrimps, and pour it over 
your fiſh. - You may add oyſter liquor. | 


Sauce for Pickled Fiſh. 
"TAKE parſley and cives, of each an equal quan- 
tity, ſome anchovies and capers ſhred very imall, 
with z little pepper, ſalt, nutmeg, oil, and vincgar, 
al! mixed well together: when you diſh the fiſh, 
pour this ſauce upon them, and ſerve it in china 
baſons. | 5 


A Sauce for Mackarel, with Fennel and Gooſe- 


berries. 


AKE ſome butter, brown it in a ſauce-pan, with 

a pinch of flour, then put in a fery cives ſhred. 
mall ; add a little haſh broth to moiſten it, ſeaſon 
Nich ſalt and pepper, make thele boil, then put in 
15 two 


[ 34 ] 
two or three ſprigs of fennel, and ſome gooſeberries; 
Jet all ſimmer together till the gooſeberries are ſoft, 
then put in ſome cullis. 


A particular Sauce called Ramolade. 

HIS ſauce being proper for ſeveral ſorts of fiſh 
cut into fillets, or thin ſlices, is made of bee 1 
chibbols, anchovies, and capers, all chopp'd ſmall, 
and put into a diſh with oil, vinegar, a little falt, 
pepper, and nutmeg, well tempered together ; after 
the fillets are dreſs'd, this Ramolade is uſually turned 
over them, and ſometimes juice of lemon is added, 
when they are to be ſerved up cold. ” 


Oyſter ſauce. | 

POT half a pint of oyſters into a ſauce- pan with 

their own liquor, and two or three blades of 
mace; let them ſimmer till they are plump, then 
with a fork take out the oyſters, ſtrain the liquor to 
them, put them into the ſaucepan again, with a gill 
of white wine hot, a pound of butter rolled in alittle 
Hour; ſhake the ſaucepan often, and when the but- 
ter is melted, give it a boil up. 

Muſcle ſauce made the fame way is very good, 
only you muſt put them into a ſtew-pan, and cover 
them cloſe, but firſt open, and ſearch that there be no 
crabs under the tongue. | | 

A ſpoonfuFef walnut-pickle in the butter makes 
the ſauce good, or a ſpoonful of catchup. Horſe- 
radiſh ſauce may be made thus: melt your butter, 
ſcrape a good deal of horſe-radiſh fine, put it into 
the melted butter, grate half a nutmeg, beat up the 
yolk of an egg with one ſpoonful of cream, pour it 
into the butter, keep it ſtirring till it boils, then pour 
it directly into your baton. 


HSClauce fer Salmon, Turbot, Cod, Sc. 
ELT a ſufficient quantity of butter thick, ſtir 


it into the body of a lobſter, then mince the 
meat 
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meat of the lobſter very fine, and put it in alſo, flew 


all together, and when done enough, pour it into a 
baſon ; ſome make it of one Ralf gravy and the 
other melted butter, and lobſter, 


To make Fiſh- balls. 


TAKE carp and eel, mince it ſmall together, with 

the ſame quantity of ſewet, ſome ſweet herbs, 
and favoury ſpice, crumbs of bread and eggs, beat all 
in a mortar, and make it into balls. ; 


Aer way. 7 
AKE a little tihme, ſavoury, and ſpinach, 
mince it fine, add ſome crumbs of bread, an an- 
chovy or two, ſome ſewet, and the yolks of two 
eggs well beaten ; ſeaſon it with a little ſalt, pepper, 


cloves, and mace, and mix all well together, and 
make into balls. 


4 
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Oljercations on. ee 


N all kinds of aper efpacially portable, vermi- 
I celli, or brown gravy ſoups, or any other kind 
that have roots or herbs i ay your meat in the 
bottom of the pan, with a p large Jump of but- 
ter; let the herbs Md roots be cut ſmall, put them 
over your meat, cover it, and fet it on a low fire; 5 
by this means you will draw out all the virtue of 
the roots or herbs, and turn it to an excellent gravy. 
This will give the ſoop a different flavour from put- 
ting water in at firſt: when your gravy is nearly dried 
up fill your pan with water, and when it begins to 
boil, take off the fat. For old peaſe ſoup, ſoft water 
is preferable ; ; for green peaſe hard is the beſt; as it 
keeps the peaſe of a finer colour : when you make 
white ſoup, don't put in cream till you take it off 
the fire: always diſh up your ſoups the laſt thing 
if it be a gravy ſoup if you let it ſtand it will 2 
over; if it be a peaſe ſoup it frequently ſettles, and 
the top looks thin. 


Of Soups, Broths, and Gravy. 


1 THE beſt metkod of boiling broths is over a ſtove, 
1 and let it be uncovered; for the cover being ou 
cauſes it to boil black. ' 


73 To mate Broth for Soups or Gravy. ö 
1 CHOP a leg of beef to pieces, ſet it on the fire in f 
J about four gallons of water, ſcum it clean, ſeaſon 
it with White pepper, a few cloves, and a bunch of 

ſwect 
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ſweet herbs. Boil it till two thirds are waſted, 
then ſeaſon it with ſalt; let it boil a little while lon- 
ger, then ſtrain it off, and keep it for uſe. 
TAKE veal, beef, mutton, or what you pleaſe, 

cut it in thin ſlices. Cut turnips, onions, and 
carrots in ſlices, and lay at the bottom of your ſtew- 
pan ; then lay on your ineat, and cover it with ſome 
of the ſame herbs, together with pepper and falty_ 
thyme and parſley, and a blade of mace. Put this 
over a ſtove cloſe red, and the ſteam (doing 
gently) will cauſe Ii enough. When it is drawn 
down to a fine colour, fill yogr ſtewpan up. with 
hroth or water, and boil it till your meat is tender, 


then ſtrain it off. Vou may, if you pleaſe, put in a 
flice or two of lean bacon. 


To make Fiſh Gravey. 


FI gravey ſhould be drawn as meat gravey ; for 
roots being at the bottom of a ſtewpan, you may 
draw them to what colour you pleaſe. 


Another May to make Fiſh Gravey, 


UT two or three little fiſh of any kind into Jittle 
pieces, put them into a ſaucepan, cover them 
with water, a little toaſt, a blade or two of mace, 
ſome lemon-peel, whole pepper, and a few ſweet 
herbs. Boil it till it is good ; then have ready a bit 
of butter, about the ſize of a walnut for a pint of 
gravey, and ſo in proportion, melt it, ſhake in alittle 
four, and toſs it about till it is brown, and then 


{train the gravy into it, and boil it a few minutes 
longer, 


\ 


An excellent way to make G ravey. 


 Gravey for white Sauce. a 

CT a pound of veal into ſmall pieces, boil it in 
about a quart of water, with a blade of mace, 

an onion, ſome whole pepper, and two cloves. Let 
it boil till it is of a proper ſtrength, ot 


Browning 


E 
Browning for Made Diſhes. 

TAKE four ounces of treble refined ſugar, beat it 

imall, put it in an iron frying-pan, with one 
ounce of butter, put it over a clear fire, mix it well 
together all the time; when it begins to be frothy, 
the ſugar is diſſolving, then hold it higher over the 
fire, and have ready a pint of red wine ; when the ſu- 
gar and butter is of a deep brown, pour in a little of 
the wine, ſtir it well together, then add more wine, 
and continue ftirring it all the time ; put in half an 
ounce of Jamaica pepper, ſixcloves, four ſhalots 
peeled, two or three blades of mace, three ſpoonfuls 
of catchup, a little falt, the out-rind of one Jemon ; 
let them boil lowly for ten minutes, pour it into a 
baſon, when cold, take off the ſcum very clean, and 
bottle it for uſe. 


To make Portable Soup for Travellers. 


N FAKE three legs of veal, and one of beef, the lean 

of half a ham, and cut them in ſmall pieces ; 
put about a quarter of a pound of butter at the bot- 
tom of a large cauldron, then lay in the meat and 
bones, with four ounces of anchovies, twa ounces of 
mace, cut off the green leaves of five or ſix heads of 
celery, waſh the heads quite clean, cut them ſmall, 
put them in with three lat ge carrots cut thin, cover 
the cauldron cloſe, and ſet it over a. moderate fire; 
when you find the gravey begins to draw, keep taking 
it up, till you have got it all out, then put water in 
to cover the meat, ſet it on the fire again, and let it 
boil ſlowly for four hours, then ſtrain it through a 
hair ſieve into a clean. pan, and let it boil three parts 
away, then ſtrain the gravey that you drawed from 
the meat into the pan, let it boil gently (and keep 
feumming the fat off very clean as it riſes ) till it 
looks like thick glue; you muſt take great care when 
it is near enough that it don't burn; put in chyan 
; 15 7 * 
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falt, and a lump of fine ſugar. 
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pepper to your taſte, then pour it on flat earthen 
diſhes, a quarter of an inch thick, and let it ſtand 

till the next day, and cut it out with round fins a 
little larger than a crown piece; lay the cakes on 
diſhes, and ſet them in the ſun to diy; this ſoup 
will anſwer beſt to be made in ſroſty weather; when 
the cakes are dry, put them in a tin box with writi 
paper betwixt every cake, and keep them in a d 
place 3 this is a very uſeful ſoup to be kept in gentle-' 
men's families, for by pouring a pint of boiling water 
on one cake, and a little ſalt, it will make a good 
baſon of broth. A little boiling water poured on it, 


will make gravy for a turkey, or fowls, the longer it- 


is kept the better.—You muſt be particularly careful 
to . turning the cakes as they dry. 


Y 
Strong Broth to keep for uſe. "24 


T the ſcraig-end of a neck of muttan, and-x- 


part of a leg of beef, break the bones and cover 
it with water, and a little ſalt; when it boils, "or 
into it an onion {tuck with cloves, ſome pepper, a 
bunch of fweet herbs, and a nutmeg quartered, -Boik 


it till the ſtrength of the meat is drawn out, then. 
ttrain it off, and keep it for uſe. 


A Gravey Soup. 


G pound of mutton, a pound of veal, and a 
** 25 beef into little pieces, put it into ſeven 
or cight quarts of water, with an old fowl beat to 
pieces, an onion, a piece of carrot, ſome white pep- 
per, a little bunch of ſweet herbs, two blades of 
mace, and three or four cloves : let it ſtew ever a 
low fire till half is waſted, then ſtrain it off. 
Draw ſome veal and bam down to a deep colour 
to mix with the broth ; then add roots of ll ſorts 
blanched and cut ſmall. Seaſon your ſoup with 


3 
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al Peas Soup. 

AKE two quarts of good broth from beef, and 
ickled pork ; take celery, turnip, onion, mint, 

and all ſorts of kitchen herbs, ſtew them down ten- 


4 


der, with a piece of butter; rub all theſe through a 


ſieve; and one pint of peas being boiled to a pulp, 
rub them through a ſieve, thinning it with your broth, 
till all is through. Seaſon it with pepper and alt : 
and have boiled tender ſome celery and lecks cut 


ima!l, to put in the ſoup. 


White peas and green peas are both done this 
way. Fry ſome bread to go in it. 


Mutton broth. 


Bo the ſcraig-end of a neck of mutton in about 

four quarts of water, then put in an onion, a 
bunch of ſweet herbs, and a cruſt of bread. Boil it 
an hour, then put in the other part of the neck; after 
that ſome dried marygolds and turnip; cives and par-. 
fley chopped ſmall : put theſe in about ten minutes 
before your broth is enough. Seaſon it with ſalt: 
ſome ſeaſon it with mace. Some people love it 
thickened with oatmcal, others with rice, and others 
with bread. 


Peas Soop, without Meat, for Faſt Days. 


FAKE a quart of ſplit peaſe, and boil them in four 

gallons of water; when they are ſoft put in two 
anchovies, half a red herring, ſome black and white 
whole pepper, ſalt, three blades of mace, four cloves, 
a pretty large onion, ſome celery tops, and a bunch 
of dried mint: cover it, and let it boil gently till it 
is reduced to about two quarts; then {train it off, 
and having prepared the white part of a bunch ot ce- 
lery cut ſma l, and ſtewed tender in about a quart of 
water, put {ome ſpinach to the celery : ſtew it. till 
your water is quite waſted, and mix it with your 
28 ſoup 
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bop. Take the crumb of a French role, fry the 
cruſt in ſome butter, ſtew ſome ſpinach in a little 
butter after it is boiled, and fill the cruſt of the role. 
Cut the crumb to pieces, beat it in a mortar, with an 
egg, fome ſorrel, and ſome ſpinach, beaten mace and 
nutmeg, and an anchovy. Then mix it up with 
your hand, and roll them into balls with flour, cut 
ſome bread into little ſquare pieces, and fry, them 
criſp ; put the ſoup in a diſh, the balls and bread into 
the ſoup, and the role in the middle. Garniſh with 
ſpinach. This is a very proper faſt-dinner, 


Green Peas Soup, without Meat. 


ROI a quart of old green.peas in about a quart of 
water, till they are quite tender, then ſtrain 
them, and boil a quart of young peas in-the ſame 
water, While the young peas are boiling, put the 
old peas into a ſieve, and pour over them about half 
a pound of melted butter, and with the back of a 
ſpoon ſqueeze them through the ſieve, till you have 
got all the pulp. When the quart of young peas are 
boiled enough, add the butter and pulp of the old peas 
to the young peas and liquor; keep ftirring them 
till they are enough : and teaſon with ſalt and pepper 
to your palate, 
| Barley Soup. 
TAKE half a pound of barley, four quarts of 
water, two blades of mace, ſome lemon- peel, 
and a cruſt of bread. Let it boil till it is half waſted, 
and then put half a pint of white wine in it. Sweeten 
it to your palate, 


Rice Soup. 
TAKE a pound of rice, two quarts of water, ſome 
cinnamon, cover it, and let it ſimmer till the rice 
is tender; then take out the cinnamon, grate half a 
nutmeg in it, ſweeten it to your palate, and = - 
5 $3 
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ſtand till it is cold; then beat the yolks of three eggs 
in half a pint of wine, mix them, ſtir them into the 
rice, put them on a ſlow fine, and continue ſtirring 
them. Take it up when it boils and is of a proper 
thickneſs. 


A Pottage à la Facobine. 

PREPARE a brace of partridges with a chicken, 

and roaſt them, take off all the fleſh, and chop 
it very ſmall, then put it in a ſtewpan with a little 
Cullis, then take all the crumb: out of a French role, 
and fill it with this minced meat ; but obſerve to keep 
ſome to put upon your pottage ; pound all your par- 
tridge bones, and put them in a ſtewpan, with a 
ſpoonful or two of broth, let them have only two 
boils, and let them be well reliſhed ; then ſtrain 
them through a ſtrainer, and put the liquor into a 
little pot, with the reſt of your. minced meat ; cut a 
French role into very thin flices at the bottom of 
your diſh, and a layer of glaced Parmeſan cheeſe, 
and put a row of bread, continuing them alternately, 
till you have enough for the pottage ; then put your 
diſh on a ſtove, __ to * roth; let it ſim» 
mer gently ; being er to ſerve. up, put in your 
F — 5 roles, ſtuffed Tk the minced meat, and fill 
it up very gently with good broth : garniſh the rim of 
your diſh with pieces of puff- paſte, cut in triangles, 
throwing your cullis over all, ſerve it hot. f 


A Cow Heel Pottage. 


T in your pot ſeven or eight pounds of buttock. 
of beef, a leg of mutton cut in two, three or four 
pounds of a leg of veal, and the knuckle of a ham; 
put your pot over the ſtove till the meat ſticks a little 
to it, then pour out ſome broth without fat; put in 
alſo a fowl, and an old partridge, ſome carrots, par- 
ſnips, turnips, and a bunch of cellery, and let it boil 
ſlowly : then boil your cow-heel, and finiſh. the do- 


ing 


. 
ing of it in a little braze, that is, in a good ſeaſoning; 
when all is ready take the cruſts of French roles, and 
put them into a ſtewpan; ſtrain ſome clear broth 
upon them, take off all the fat, and let them ſoak 
and ſimmer awhile over the ſtove; then put it into 
the ſoup- diſn, with your cow- heel upon it. Laſtly, 
fill it up with broth, and ſerve it very hot. Let it be 
well taſted. * en 


An Onion Soup called the King's Soup. 

TAKE ſome onions cut in very thin flices, ſtew 

them till tender in a ſmall quantity of water, 
then add milk, let it all box! together at leaſt half an 
hour, with a pretty many blades of mace, and a 
quarter of a pound of freſh butter ; a little before it 
is taken up, thicken it with the yolks of two eggs 
well beaten, and ſome parſley pick'd and chopp'd very 


ſmall ; ſalt to your taſte: ſerve it up with toaſts cut 
in dice. 


A Rice Olio, with a Cullis of Crawfiſh, 
TE ſome rice, waſh it wy clean, and put it in 
a pot of good broth ; make it boil very ſlowly, 
and add half a dozen live crawfih : when your rice 
is done enough, and well taſted, pour upon it a good. 
cullis of crawfiſh, with the tails; take the crawfiſh 
out of your pottage, and ſerve it hot. 


To make a rich Vermicelli Soup. 


PUT into a large toſſing pan four ounces of butter, 
cut a knuckle of veal, and a fcraig of mutton into 
ſmall pieces, about the ſize of walnuts, then ſlice in 
the meat of a ſhank of ham, with three or four blades 
of mace, two or three carrots, two parſnips, two 
large onions, with a clove ſtuck in at each end; cut 
in four or five heads of celery waſhed clean, a bunch 
of ſweet herbs, eight or ten morels, and an anchovy, 
cover the pan cloſe up, and ſet it over a flow fire, 
without 


4] 
without any water, till the gravy is drawn out of the 
meat ; then pour the gravy out into a pot or baſon, 
let the meat brown in the ſame pan, and take care it 
don't burn, then pour in four quarts of water, let it 
boil gently, till it is waſted to three pints, then ſtrain 
it, and put the other gravy to it, ſet it on the fire, 
add to it two ounces of vermicelli, cut the niceſt 
part of a head of celery, chyan pepper and falt to 
your taſte, and let it boil for four minutes ; if not a 
good colour, put in a little browning, lay a ſmall 
Trench roll in the ſoup diſh, pour in the ſoup upon it, 
and lay ſome of the vermicelli over it, 


To make Calves Feet Broth. 


RO'L your calves feet in juſt ſo much water as 

will make a good jelly, then ſtrain it, and ſet the 
Iiquor on the fre again, putting in two or three 
blades of mace; put about half a pint of ſack to two 
quarts of broth ; add half a pound of currants pick'd 
and waſh'd, and when they are plump'd, beat up the 
yolks. of two eggs, and mix them with a little of 
the coid liquor, and thicken it carefully over a gen- 
tle fire; then ſeaſon it with ſalt, and ſweeten it with 
ſugar to your palate ; then ſtir in a bit of butter, 
then put in the juice and peel of a freſh lemon, juſt 
before you take it off. 


Pottage de Sante, 


UT good broth into a pot made of buttock of 
beef, knuckle of veal and mutton, together with 
capons or fat pullets; ſeaſon the broth very well, 
then ſoak in ſome cruſts, while you are boiling for- 
rel, purſlane, cheryil, &c. in another pot, all cut 
very ſmall; with theſe herbs you may garniſh your 
pottage and fowls ; or you may ſtrain them, ſo that 
you may put nothing in it but the broth and good 
gravey when you ſerve it up to table. 


To 
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To make Fiſh Broth. 


TAKE carps, tenches, pikes, and eels, prepare 

them ſor boiling ; then cut them in pieces, and 
put them into a kettle with water, ſalt, butter, an 
onion ſtuck with cloves, and a bunch of fweet herbs. 
Let it boil an hour and half, then ſttain it through a 
napkin, and divide it into three leſſer kettles : into 
one of them put the pickings or cullings of muſh- 
rooms, and {train them through a ſieve with a cullis, 
a ſlic'd lemon, and ſome fry d Wheaten flour. 


Telly Broth for conſumptive Perſons. 
TAKE a joint of mutton, a capon, a fillet of veal, 
aud three quarts of water, put theſe in an ear- 
then pot, and boil them over a gentle fire till one 


half be conſumed; then ſqueeze all together, and 
ſtrain the liquor thro! a linen cloth. 


e A Calf's Head Soup. 


TEW a calf's head tender, then ſtrain off the 
liquor, and put into it a bunch of ſweet herbs, 
onion, mace, ſome pearl barley, ſalt and pepper, boil 


all a ſmall time. Serve up with the head inthe mid, 
dle boned. | 


Garniſh with bread toaſted brown, and grated 
round the rims. 


T z make Barley Broth. 
TAKE a pound of French barley, boil it in three 


quarts of water, with ſome who e ſpice : when 
it has boiled a pretty while, put in raiſins of the ſun 
and currants, what quantity you pleaſe, when it bas 
boil'd put in ſome currants, roſe-water, and ſugar, 
and fo eat it. oF Tay S127 
A general Cullis for Fiſh. | 1 
AKE ſome carps, ſcale and waſh them, gut and 
ſlit them in two, and cut them in bits; * _— 

u 
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butter in a ſtewpan, and place in it, firſt, ſeveral 
ſlices of onions, and then your bits of carp ; put 
ſome few ſlices of roots over them, cover your pan, 
and put it over a ſlow fire; when the oniqns flick to 
the bottom, put in ſome peas ſaup. Sealon it with 
ſweet ; herbs, , chibbols, and two or three 
cloyes of garlick. Put a lump of butter into another 
ſte wpan, as large as that you are now uſing, and ſet 
it over the fire, with a ſufficient quantity of fine flour; 
ſtir it with a wooden ladle till it is a little brawniſn; 
then ſtrain off ſome gf the liquor of your carps into 
it, in order to mix the flour thoroughly, and pour 
the whole in your cullis; put in a peel'd lemon cut 
in ſlices, with ſome garlick, ſweet baſil, parſley, 
chibbols, muſhrooms, truffles, if you have any, and 
a bottle of champaign, or white wine, more or leſs, 
according to the quantity of your cullis. Let it be 
relifhing, and plealing to the eye; if it is not well co- 
loured, put in it as much gravy of onions as you think 
fit; let it ſtew ſlowly, and make uſe of this cullis 
with all ſorts of fiſh courſes, 

© Note, Inſtead of Carp you may uſe any other fiſh, - 


A Cullis. 


AKE ſome yeal, cut it in pieces, and place them 
in your ſtewpan with ſlices of ham, a couple of 
carrots cut iri two, and a couple of onions; cover 
your ſtew-pan over a gentle fire, when the meat be- 
gins to ſtick to the bottom of your pan, uncover it, 
and colour it all over, but let it not be burnt : if it is 
done as it ſhould be, moiſten it with broth, and ſea- 
fon it with ſweet herbs, flices of lemon, ſome cloves 
of garlick and cloves ; take as much flour as you 
think fit, according to the quantity of cullis you are 
to make, and mix it thin with cold broth or water; 
then ſtrain off your flour into your cullis, and put by 
degrees more to it; Jet the cullis ſtew ſoftly, and be 
well done; if the colour is not deep enough, put 


gravy 
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gravy in it; then, the fat being well taken off, and 
it having a good taſte, take out the meat, ſtrain off 
your cullis, and you may make uſe of it on all oc- 
caſions. 


Green Cullis for Soups. 

OIL green peas in aiſmall kettle, with good 

broth ; take'a piece of veal, a bit of ham, with 
an onian, cut all together into ſmall dice, and put 
them a ſweating very gently over a fice ; being a little 
clammy, moiſten them with your ſoaking broth, ſea- 
ſon them, and let them ſtew gently ; take parſley, 
the tops of green onions and ſpinach, of each a hand- 
ful; ànd after they are picked, waſhed, and blanched 
in boiling water, ſqueeze them well, and pound 
them, then take them out of the mortar, and pound 
your peas. Your meat being ſtewed, take it out of 
the cullis with a ſkimmer, take off the fat, let it be 
of a good taſte, and mix your peas and the tops of 
green onions with it, and fo ſtrain it off: this cullis 
may be uſed with all forts of green ſoups and foup 


B 


cruſts. 


y 


A Cullis F Roots. 

FAKE carrots, parſnips, parſley roots, and omions, 
= and cut them in lices ;. toſs them up in a fle- 
pan, then take about a dozen and a half of blanch'd 
almonds, and the crumb of two French roles ſoaked 
in good fiſn broth, pound: them together in a mortar 
with your roots ; then boil all together, ſeaſon them 
well as in other culliſes ; then ſtrain it, and uſe it for 
ſoups of cardoons, chervil, enions, leeks, &c. 


* 
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General Directions for boiling Meat. 
| \ LL freſh meat ſhould be put into the water 


boiling hot, and ſalt meat when the water 

is cold, unleſs you think it is not corn'd 
quite enough, and in that caſe, putting it into the 
water when hot ſtrikes in the ſalt, 

Chickens, lamb, and veal, are much whiter for 
. being boiled in a clean linen cloth, with a little milk 
\ in your Water. | 
qi The time ſufficient for dreſſing different joints de- 
. pends on the ſize of them: a leg oſ mutton of about 
7 ſeven or eight pounds, will take two hours boiling; 

| a young fowl about half an hour; a middle ſized leg 
of lamb about an hour; a thick piece of beef of 
twelve or fourteen pounds, will take about two hours 
and an half after the water boils, if you put it in 
when the water is cold; and fo in proportion to the 
thickneſs and weight of the piece, But all kinds of 
meat take ſomewhat more time in froſty weather 


How to boil a Ham. 
ALWAYS let your ham boil gently, and the beſt 


wav to know when it is enough, is to run a 
ſmall ſkewer in the thick part, which, if done, will 
go in eaſy, otherwiſe hard. You will likewiſe know 
by the ach-bone coming out eaſy. 


How to boil a Tongue. 
Salt tongue ſhould be put into the pot over night, 


but not ſuffered to boil till two or three hours 
; after 
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before dinner, and then to continue boiling till din- 
ner. If freſh out of the pickle, put it in when the 
water boils, and let it boil about two hours. 

To boil Rabbits with Sauſages. 4 
BOL a couple of 1abbits ; when they are almoft 


enough, put in a pound of ſauſages, and boil 


with them; when done enough, dish the rabbits, 
placing a ſauſage here and there one, with ſome fryd 
ſlices of bacon. For ſauce put, muſtard and melted 
butter, beat up together in a cup, and ſerve them 
hot. ;I 


To bail a Leg of Lamb, with the Lein fryed about it. 
WW HEN your lamb is boiled, lay it in the diſt» 

and pour upon it a little parſley and butter, 
then lay your fryed lamb round it, and cut ſome 
aſparagus to the bigneſs of peaſe; boil it green, and 
lay it round your lamb in ſpoonfuls. Garniſh with 


criſp'd parſley. 1 aid T ot 


To boil pickled Pork. 


WJ ASH it and ſerape it clean; then put it in wen 


the water is cold, and boil it till the rind is 

tender, Toe » 4 N 
How to boil a Turkey. 

WIEN it is dreſs'd and drawn, truſs it, eut off 

the feet, and cut down the breaſt bone with a 


knife ; then ſew up the ſxin again, ſtuff the breaſt 


with a white ſtuffing, made as follows : 
Stuffmg for a boiled Turkey. 


of cream, with nutmeg, pepper, ſalt, and two egg 3 


mix all together, and ſtuff your turkey with pate o 


the ſtuffing (the reſt may be boiled or fryed to lay 
ALI * | round 


BOIL the ſweet-bread of veal, ſhred it fine, with | 
a little beef-ſuet, a handful of bread crumbs, <4 4 
little lemon - peel, part of the liver, a ſpoonful or ]] 


. 3 
round it:) Drudge it with a little flour, tie it up in 
a cloth, and boil it with milk and water. If it be a 
young turkey an hour will boll it. 


Sauce for a boiled Turkey. 
AKE alittle water, or mutton gravy, a blade of 
mace, an onion, a little piece of lemon, thyme, 
and an anchovy ; boil all together, ſtrain them thro' 
a ſieve, add ſome melted butter to them, and lay ſome 
fryed ſauſages round'the diſh. Garniſh with lemon. 


A Leg of Lamb boiled, with Chickens round it. 


OIL your lamb, pour parſley and butter over it, 

lay your chickens round the lamb, and pour a 
little white frigaſey- ſauce over the chickens. Gar- 
aiſh your diſh with lemon and ſippets. 


How to boil Fowls and Houſe-Lamb. 


OIL them in a pot by themſelves, in a large 
quantity of water, and ſkim it. They will be 
both whiter and ſweeter than if they were boiled in a 
cloth. Fifteen minutes will do a ſmall chicken, 
twenty minutes a large chicken. A large fowl will 
take half an hour, a ſmall gooſe or turkey an hour; 
a large turkey about an hour and an half. 


Sauce for a boiled Chicken. 


AKE the neck, gizzards, and livers, boil them 
in water; when they are enough, ſtrain off the 
zravey, and put to it a ſpoonful of oyſter-pickle ; 
take the livers, break them ſmall, mix a little gravy, 
and rub them through a hair ſieve with the back of 
a ſpoon-; then put to it a ſpoonful of cream, a little 
 lemon-peel grated; thicken it up with butter and 
four. Let your ſauce be no, thicker than cream, 
which pour upon your chickens. Garniſh with ſip- 
p=ts, muſhrooms, and flices of lemon. 


B 
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Sauce 
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Sauce for bailed Ducks or Rabbits. 

PEEL ſome onions and boil them in a great degl 

of water; change your water, then let them boil _ 
about two hours, take them up and put them in a 
cullender to drain, then rub them through the cul- 
lender; put them into a ſauce-pan, fhake ſome flour 
over them, put in alittle milk or cream, and a piecs 
of butter ; ſet them on the fire, and when the butter 
is all melted they are enough. 


A quick May to make Sauce for boiled Ducks or Rabbits. 


PEEL your onions, cut them in thin ſlices, put 

them in milk and water, and when it boils they 
will be done in twenty minutes ; then put them in 
a cullender to drain; chop them and put them into 
x ſauce-pan ; ſhake in ſome flour with a little cream 
or milk, and a piece of butter. Stir all together aver 
the fire till the butter is melted, and it will be ex- 
ceeding good. This ſauce is Allo very good with 
roaſt mutton. 


How ts boil Pidgeons. 


QTUF F your pidgeons with ſweet herbs, chopped 

bacon, grated bread, butter, ſpice, and the yolk 
of an egg, then boil them in ſtrong broth, butter and 
vinegar, mace, falt, and nutmeg : fet parſley, minced 
barberries, and drawa butter; lay your pigeons in 
the diſh, pour the lear all over them. Garniſh with 
fliced lemon and barberries. 


To dreſs Greens, Roots, &c. 


SOME cookery books are half fill'd with inſtrue- 

tions how to dreſs greens, roots, c. but to no 
manner of purpoſe. Only the following rules need 
to be obſerved. Hpibgreens in any thing that is 


elean, in pump-water with ſalt, 
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1 
To make them keep their colour after they ate 


boiled, dip them in cold water. It is an eaſy mat- 


ter to know when any kind of roots are done by their 
being tender. 


All manner of vegetables are boiled i in the ſame 
manner 0 


8 
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General Directions for Roaſting. 


O U muſt take care to manage the fire ac- 
| Y cording to what you have got to dreſs. If you 

are to roaſt any thing very ſmall or thin, take 
care to have a pretty little briſk fire, that it may be 
done quick and nice ; if a large joint, let a good 
fire be laid to cake. Take care to keep it clear at 
the bottom, and when your meat is about half done 
ſtir up a good briſk fire, and move the dripping-pan 
and ſpit a little way from it. You muſt always ob- 


ſerve to make allowance for the goodneſs or badneſs 
of the fire. | | 


| To roaſt Mutton and Lamb. 
ALL mutton, except the ſaddle and the chine, 
muſt be roaſted before a quick clear fire, with- 
out paper ; when you lay it down baſte it; and drudge 
it with ſome flour a little before you take it up. 
Some people ſkin a loin of mutton, and roaſt it 
brown without paper. In that do as you think pro- 
per ; but from a breaſt the ſkin ſhould always be 
taken off. | | 
A leg of mutton of about fix pounds will take an 
hour and three quarters at a quick fire, nine pounds 
two hours, twelve pounds two hours and an half; a 
large ſaddle of mutton two hours, a breaſt half an 


hour; a ſhoulder of mutton rather leſs time than 
a lep. | 


To roaſt Beef. 


PAPER it well, and baſte it often all the while it 
is rolling, and throw fome ſalt upon it. Take 


3 Care 
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care not to falt your meat before you lay it to the 
fire, becauſe it draws the gravy. out. When it is 
enough, take it up, and garniſa with horſe-radiſh.. 
If you intend to keep the meat ſome days before 
you dreſs it, dry it with a clean cloth, then flour it, 
and heng it where the air can get to it. 
A piece of beef of about ten pounds will take two 
hours at a good fire; twenty pounds weight four 
hours, if a thick piece; but if it is a thin piece of 
twenty pounds weight, three hours and an half will 
do it; and fo in proportion: in froſty weather it will 
require more time, | 
1 To roaſt Pork. 
WIEN you reaſt a loin, cut the ſkin a- croſs with 
* * , a ſharp pen- Knife, to make the crackling eat 
the finer. The chine muſt not be cut. The beſt 
Way to roaſt a leg is firſt to ſkin it ; baſte it with but- 
ter; then take ſome ſage, ſhred it fine, a little ſalt 
and pepper, ſome nutmeg, and ſome breadcrumbs; 
continue to throw theſe over it all the time it is roaſt- 
ing; then have a little drawn gravey to put in the 
diſh with the crumbs that drop from it. Some peo- 
le chooſe to have the knuckle ſtuffed with onion, 
ſtewed ſage, and apple. This is called a mock- 
gooſe. The ſpring of pork, if very young, roaſted 
pig-faſhion, eats very well, but if old, it is better 
boiled. The ſpare- rib ſhould be baſted with a ſmall 
quantity of butter, a very little flour, and ſome ſage 
ſhred ſmall, For ſauce have apple - ſauce. An ex- 
cellent way to dreſs pork - griſkins is to roaſt them, 
baſte them with butter and crumbs of bread, ſage, 
ſalt, and pepper. Very few people eat any thing but 
muſtard with all theſe, but the beſt approved ſauce 
is red wine, gravey, and muſtard. N. B. Pork muſt 
de well done. To every pound allow a quarter of 
an hour; a joint of twelve pounds weight three 
hours; and ſo on; but if it be a thin piece of that 
weight, a leſs time will do it. 
How 
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How to roaſt Veal. 


I F a fillet or loin of veal, take care to paper the 
fat, to prevent loſing it. Lay it at ſome diſtance 
from the fire till it is ſoaked, and then nearer. When + 
you lay it down baſte it well with butter, and when 
it is near done, baſte it again, and drudge it with 
flour, You muſt roaſt the breaſt with the caul on 
till it is near enough, and ſkewer the ſweet-bread on 
the back-lide of it. When it is nigh enough, take off 
the caul, baſte it and drudge it. Veal ſhould always 
be roaſted of a fine brown. Veal and pork require 
much the ſame time to roaſt : the fat of a loin or 
fillet of veal ſhould always be paper'd. Veal ſhould 
be well baſted. 


Ta roaſt a Pig. 


LET your fire be clear at each end, or hang a flat 
iron in the middle of the graute Fake a littte 
ſage ſhred (mall, a piece of butter abeut helf as big 
as an egg, and a little pepper and ſalt; then pic 
them into the pig, and ſe it up. Some propte fleur 
the pig till the eyes drop out; but it is mueh detter 
not to flour it at all. Set baſons in the dripping- pam 
to preſerve all the graveythatoomes out of it. When 
it 18-0 ſtit the fire up briſk ;- take a coarſe cloth 
and rub the pig. all over till the crackling, is-quite 
criſp; andithen-take it up. Put it in your-diſhy cut 
off the head, and cut the pig aſunder, then-draw-out 
the ſpit; cut off the ears and lay at each end, and 
cut the under jaw in two and lay on each ſide; pur 
the gravey you ſaved into ſome melted butter, boil 
it, pour it into the diſh with the brains bruiſed fine, 
and the gravy mixed all together: then ſerve it up. 
Some people rub the pig with a buttered cloth, 
28 it anſwers the purpoſe much better without the 
tter. 


D 4 Bread 


T 
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Bread Sauce for a Pig. 


O a pint of water, put in a large piece of crumb 
of bread, ſome whole pepper and a blade of 


mace; let it boil about fix or ſeven minutes, and then 
pour the water off: take the ſpice out, and beat up 

the bread with a pretty large piece of butter. If you 
chooſe it you may add a glaſs of wine, a few cur- 
rants, and fome ſugar. | 


Another Sauce for a Pig. 


per half a pint of good beef-gravey to the gravey 

that comes out of the pig, put to it a bit of butter 
rolled in flour, and about two ſpoonfuls of catchup ; 
boil them all together ; then bruiſe the brains fine 
with two eggs boiled hard and chopped. Put all 
theſe together with the ſage in the pig, and pour 
into your diſh, This is an excellent ſauce. 


| The Hind. Quarter of a Pig roafled Lamb-faſbin. | 
T off the ſkin from a hind-quarter of a large 


You may eat it with a ſallad, or mint-ſauce, It will 
take an hour to roaſt it. N 5 


bl 


— 


and pepper, and the livers chopped fine: tie a ſtring 
round the rump and legs, and faſten the other end to 


the 


ter, and when they are done enough, put them in the 
diſh. Some people put them on a very little ſpit, and 
tie both ends. * es , 


* 
— 


OWLS of all kinds muſt ve ſinged with a piece 


pig, roaſt it, and it will have the reliſh of lamb. 


7 To roaſt a Pigeon. 25 
AKE a piece of butter about half as large as an 
egg, ſome parſley ſhred fine, and a little ſalt 


top of the chimney- piece. Baſte them with but- 


. Ts! roaſt Turkies, Geeſe, &e. 


of white paper, baſted with butter, and f 
| Wi 


L 2 ] 
with a little flour; and when they are near enough, 
baſte them again, and drudge them with flour. A 
gooſe or a turkey of a middl ing ſize will take! about 
an hour's roaſting, but if very large, an hour and an 
half, & 5 | | n | 


To roaſt Snipes and Woodcocks. - 
PUT them on a ſmall ſpit, toaſt a ſlice of bread 
brown, and lay it in the diſh under the birds; 
baſte them with butter, and let the tail drop on the 
toaſt. When they are enough, put the toaſt in a diſh, 
and the woodcocks on it, and have about a gilt of 
gravey: pour in into a diſh and ſet in on a chaffing- 
diſh a few minutes; then ſend it to table. Leu 

may garniſh them with brown crumbs, 

N. B. Woodcocks and ſnipes ſhould never have 

any thing taken out of them. 4 


To roafl a Hare. | 


CASE your hare, and make the following pudding; 

take four ounces of ſuet, and as much bread- 
crumbs, a little parſley and thyme ſhred ; an an- 
chovy ſhred ſmall, ſome nutmeg, pepper and falt, 
lemon-peel, and two eggs. Mix all this together, 
and put in the hare, Sew up the belly, ſpit it, and 
lay it before the fire. Put half a pound of butter and 
two quarts of milk into the dripping-pan ; continue 
baſting it with butter and milk all the time it is 
roaſting. Some people mix the liver in the pudding. 
Serve it up with three ſauces, viz. gravey, butter, 
and currant-jelly, | +3 SER 


To roaſt Mutton to eat like Veniſon. 


| HN up the haunch of mutton for about a fort- 
night, dreſs it juſt as you would do real veniſon; 


and be careful not to over-roaſt it. Leſs than two 
hours will do it: 
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| To roa Veniſon. 

grIT your haunch of veniſon, butter three or four 
ſheets of white paper, and roll about your veni- 
ſon, then tie your paper on with a ſtring, and keep 
daſting it all the time it is roafting. A haunch of 
duck-venifon of a middling ſize will take three hours 
roaſting, a neck and ſhoulder an hour and an balf. 
When it is enough, take off the. paper, and drudge 
it with a little flour; but you muſt be very quick, 
leſt the fat ſhould melt. No fauce muſt be put in 
the diſh, but that which comes out of the meat, but 
provide ſome good gravey in a ſauce- boat or baſon, 

and ſweet ſauce in another baſon. 
N. B. Some people let their veniſon be firſt but- 
ter d and paper 'd, then covered with paſte, and tied 


over with paper and packthread; which certainly is 
the beſt method, 


925 Sauces for Veniſon. 

; TAKE eurtant- jelly warmed, or half a pint of red 
weine with four ounces of ſugar, ſimmered five 

or ſix minutes over a clear fire: or, you may take 

Half a pint of vinegar, and four ounces of ſugar ſim- 

mered till it is a kind of a ſyrup. of 

uw to roaſt a Tongue. 

FIRST parboil, then roaſt it, ſtick ten or twelve 

cloves about it. Baſte it with butter, and have 

gravey and ſweet ſauce, 

How to roafl an Udder, 


N udder ſhould be roaſted in the ſame manner as 
the tongue next above. 


Flow to roaſt Rabbits. 


BASTE them with butter, and drudge them with 
flour: about twenty-five minutes will do them. 
Boil the liver with a little bunch o parſley, and then 
chop them together very fine ; melt ſome butter, and 

; put 


7 
put half the liver and parſley into it. Pbur it into 
the'diſh; and make uſe of the other half of the liver, 


as garniſh. 


To roaft Fowls. 

TREE qu quarters of an hour will roaſt a large 
| fowl; half an hour a middling one, and twenty 

minutes will *. a ſmall chicken. 
reaft Tame Ducks. 
TH ſame = are to be obſerved in roaſting 

ducks as in roaſting fowls. 
To roaſt Wild Ducks. 
Wild ducks require about twenty-five minutes, 
To roaſi Widgeons. 
They will take about twenty minutes, 


To roaſi Partridges. 
They will take twenty minutes. - 


To roaſt Woodcocks and Pigeons. 
They will alſo require twenty-five minutes. 
To roaft Larks. 
They will take ten minutes. . 
To roaſt a Teal. \ 
N teal will require about ten minutes. 


A Remark concerning Poultry. 
AJ HEN ou lay your poultry down to roaſt, take 
care * the fre be quick and clean; „ 
1 they will neither look Fa well or cat ſo ſweet. 


Te roaſt Houſe- Lamb. 


II a leg, it will take about three quarters of an 

hour; a breaft, neck, or ſhoulder, about the ſame 
time ; if very ſmall, half an hour will do. A large 
fore-quarter will take an hour and an half; a ſmall 
one about an hour. The out- ſide muſt be papered. 
Baſte it with good butter. Let your fite be very 


quick. 


\ 
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Sauce for a reafled Turkey. | 
UT good gravey in the difh, and onion-ſauce, 
= or bread-ſauce in a baſon. wo 
Sauce for à roaſted Gooſe. | 
ü UT. ſome gravey in a baſon by itſelf, and ſome 
=. apple- ſauce in another. 
Sauce for Ducks. | 
(GAAVEY in the diſh, and, if you like it, onio 
— in a cup. * | . 5 
Sauce for rogſted Fowls. 
Per good gravey in the difh, and either egg- 
ſauce, or bread-ſauce in a baſon. 
ö Sauce fer Partridges and Pheaſants. 5 
GRAVE in the diſh, and bread · ſauce in a cup, 


Sauce ſor Larks. . 
MEET ſome butter in a ſauce-pan, rub a pretty 
large piece of crumb of bread between a cloth 
till it js in ſmall crumbs, put them in your ſauce-pan, 
ſtir them till they are brown, then put them in a 
ſie ve to drain, and lay them round the larks. 


Concerning Geeſe and Tame Ducks. 


PROVIDE ſome ſage ſhred fine, and a littlesſalt 
* and pepper, and put it into the belly of geeſe 
and ducks. Wild ducks may be done in the ſame 
manner if people like it. 
| Hl to melt Butter. 

AKE a ſauce- pan, put a ſpoonful of cold water 
into it, and a little duſt of flour; then cut your 
butter to-pieces, and put it in; keep ſhaking it to 
prevent its oiling ; when it is all melted, let it boil, 

and it will be very fine and ſmooth, 


Hou to broil Steaks. 
AKE care to have a clear good fire, put your 
grid- iron on it ; take ſome coals out of the fire, 


11 
and put into a chaffing-diſh ; put a diſh on the chaf- 
fing-diſh to receive the ſteaks as they are done; pro- 
cure ſome rump- ſteaks of about half an inch thick; 
throw ſome ſalt and pepper on them, put them on 
the grid- iron. Some cookery books advance a great 
deal of non-ſenſe about dreſſing a beef - ſteak, but the 


principal thing to be obſerved is to be careful to turn 
them as quick as you can. 


How to make Gravey in haſle. 
URN a little lump of fine ſugar in a copper ladle, 


then boil it up with a pint of broth, 


P 


How to burn Butter to thicken Sauce. 


UT. a little butter on the fire, and when it is 
melted, ſtir in ſome flour, and keep ſtirring it till 
it is thick and of a fine gold colour. Some cooks 


uſe a little piece of this to thicken and brown their 
| auce. ä 


r 


Of MADE DISHES. 


FP dreſs a Hind Saddle of Mutton, 


UT off the two hind quarters of a ſheep, 
( | then cut off the two knuckles, that it may ſet 
even on a diſh; then take off the ſkin as neatly 
and as far as you can towards the rump, without 
taking it quite off, or breaking it : then take ſome 
Jean ham, truffles, green onions,parſley, thyme, ſweet 
herbs, pepper, ſalt, and ſpices, well chopp'd toge- 
ther, and ſtrew it over your mutton where the ſkin 
is taken off ; then put the ſkin over neatly, and wrap 
it over with paper well buttered, and tie it and put it 
to roaſt, and being roaſted, take off the paper, and 
firew over crumbs of bread; and when it is well co- 
loured, take it off the ſpit, diſh it up, and put under 
it an eſſence of ham, or a ſhalot ſauce, and ſerve it 
up hot for the firſt courſe. 


A Leg of Mutton a la Hautgout. 


ET it hang a fortnight in an airy place, then 
have ready ſome cloves of garlick, and ſtuff it all 
over, rub it with pepper and falt, roaſt it; have ſome 
good gravy and red wine in the diſh and ſend it to 
table. 


& force a Leg of Mutton, or Lamb. 


ET all the meat be taken out, leave the ſkin 
whole; then take the lean of it, and make it 
into force meat thus: to twe pounds of your lean 
; meat, 
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meat, put three pounds of beef ſuet ; take away all 
ſcins from the meat and ſuet; then ſhred both very 
fine, and beat it with a rolling pin, till you know not 
the meat from the ſuet, then mix with it four ſpoon- 
fuls of grated bread, half an ounce of cloves and 
mace beaten, as much pepper, ſome ſalt, a few ſweet 
herbs ſhred ſmall, mix all this together with ſix raw 
eggs, and put it into the ſkin again, and ſew it up. 
If you roaſt it, ſerve it with anchovy ſauce ; if you 
boil it, lay cauliflowers or French beans under it. 
Garniſh with pickles, or ſtew'd oyfters, forcemeat 
balls, or ſauſages fry'd in butter. 


To dreſs Sheeps Rumps and Kidneys. 
FAKE ſix ſheeps rumps, boil them in veal gravy, 
then lard your kidneys with bacon, and ſet them 
before the fire in a tin oven; when the rumps are 
tender, rub them over with the yolk of an egg, a little 
chyan and grated nutmeg, ſkim the fat off the 
gravy, put it in a clean toſſing pan, with three ounces 
of boiled rice, a ſpoonful of good cream; a lutle 
"muſhroom powder or catchup, thicken it with flour 
and butter, and give it a gentle boil, fry your rumps 
a light brown; when you diſh them up, lay them 
round on your rice, ſo that the ſmall ends meet in 
the middle, and lay a kidney between every rump: 
Garniſh with red cabbage or barbetries, and ſerve it 
up. It is a pretty ſide or corner diſh, 


Jo areſs a Leg of Mutton to eat like Veniſon. 
FARE the largeſt and fatteſt leg of mutton you 


can get, cut out like a haunch of veniſon; as 
ſeon as it is killed, whilſt it is warm, it will eat the 
tenderer, take out the bloody vein, ſtick it in ſeveral 
places in the under fide with a ſnarp- pointed knife, 
pour over it a bottle of red wine, turn it in the wine 
four or five times a day for five days; then dty it ex- 
cceding well with a clean cloth, Hang it up in _ 
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with the thick end uppermoſt for. five days, dry it 
night and morning te-k=ep it from being damp, or 
growing muſty ; when you roaſt it, cover it with 
paper and paſte as you do veniſon ; ſerve it up with 
veniſon ſauce.—It will take four hours roaſting. 


To roaſt a Leg of Mutton. 
FAKE of all the ſkin as thin as you can, then 


lard it with fat bacon, and put it down to roaſt, 
when it is half roaſted, cut off three or four thin 
Alices, and mince it with ſome ſweet herbs ; then put 
it into a ſauce pan, with a ladleful of broth, half 
pint of red wine, Aa little beaten ginger, a piece or 
butter, two ſpoonfuls of verjuice or vinegar, ſome 
pepper, a few capers, and the yolks of two hard eggs 
chopped ſmall ; let them all ſtew a-while, and when 
your leg of mutton is enough, diſh it up, and pour 
this ſauce over it. | 


2 To boil a Leg of Mutton. 


ARD your mutton with lemon-peel and beet- 
root, and boil it as uſual : for ſauce, take ſtrong 
broth and white wine, gravy, oyſters, anchovies, an 
onion, a bunch of herbs, pepper, ſalt, and mace, and 
a piece of butter roll'd up in flour. | 


Mutton or Veal Cutlets, 

FEAT your cutlets with a cleaver, lard them with 

bacon and drudge them with crumbs of bread, 
ſalt, pepper, and ſhred parſley, then toſs them up in 
melted bacon or clarified butter, and when they are 
done of a fine brown colour, lay them in a diſh, pour 
on them a ragoo of ſwcet breads and muſhrooms, 
Garniſh with fry'd parſley, and ſerve chem. 


| Another Way. . 
ROE your cutlets in water, then dip them P 2 
thin batter, made of flour and eggs, the 2 
| em 
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them inlard ; and ſerve them up with ſalt, pepper, 


and vine en, or yer) uice. 8 


To haſh a Shoulder of Mutton. 


YOUR ſhoulder being half roaſted, eut it in very 
thin ſlices, then take a glaſs of claret! a blade of 
mace, two anchovies, a few capers, a ſhalot, ſome 
ſalt, a ſprig of thyme, ſavoury, and lemon- peel; let 
it ſtand covered for half an hour in an oven; and 
when enqughs ſhake over it ſome capers, and ſerve 
it up. 


4 # Haſh of cold Mutton. 


GET gravy, oyſter liquor, anchovies and nutmeg, 
according to the quantity of meat, and boil it 
up, then ſtrew in your meat, and give it a heat or 
two; put in half a pound of ſweet butter, and half a 
pint of white wine, and ſend it to the table. Garniſh 
15 diſh with raſpings of French bread and lemon. 


Carbonaded Mutton. 


TAKE 3: a joint of mutton, cut it into ſteaks, and 
y them in melted Jard, then ſtew them in 
broth. ih ſalt, pepper, and cloves, a bunch of herbs 
and muſhrooms ; ; then flour it a little to thicken it. 
Garniſh the difh with muſhrooms and fry'd bread, 
and ſerve it with . and a little lemon juice. 


To roll a Breaſt of Mutton. 


PONE your mutton, and make a ſavoury bored 
meat, waſh it over with the batter of eggs; then 
ſpread the forc'd meat on it, and roll it into a collar, 
and bind it with packthread; roaſt it till enough, 
and put under it a regalia of cucumbers. 


To boil a Leg of Lamb and Loin fled. 
Cs your leg from the loin, boil the leg three 


quarters of an hour, cut the loin in handſome 
ſteaks, 


1% } 
ſteaks, beat them with a clever, and fry them a good 
brown, then ſtew them a little in ſtrong gravy, put 
your leg on the . diſh, and lay your fteaks round it, 
pour on your gravy, lay round lumps of ſtewed 
ſpinnage, and criſped-parſtey on every ſteak; ſend it 
to the table with goofeberry ſauce in a boat. 


To dreſs a Lamb's Head and Purtenance. 


SKIN the head and ſplit it, take the black part out 

of the eyes, then waſhi and clean it exceeding 
well, lay it in warm water till it looks white, - waſh 
and clean the purtenance, take off the gall, and lay 
them in water, boil it half an hour, then mince your 
heart, liver, and lights very ſmall, put the mince- 
meat in a toſſing- pan with a quart of mutton gravy, 
a little catchup, pepper, and ſalt, half a lemon, thick- 
en it with flour and butter, a ſpoonful of good cream, 
and juſt. boil it up; when your head is boiled, rub it 
over with the yolk of an egg; ſttew over it bread 
crumbs, a little ſhred parſley, pepper, and ſalt, baſte 
it well with butter, and brown it before the fire, or 
with · a ſalamander, put the purtenance on your diſh, 
and lay the head over it: Garhifh with lemon or 
pickle, and ſerve it up. | 
To dreſs a Leg of Mutton à la Daube. 
LX your leg of mutton with bacon; and half 
3 roaſt it, draw it off the ſpit, and put it in as 
ſmall a pot as will bdil it, put tb it a quart of white 
wine, ſtrong broth, a pint of vinegar, whole ſpiee, 
bay leaves, ſweet marjoram, winter ſavoury, and 
green onions; when it is ready lay it in the diſh; 
make ſauce with ſome of the liquor, muſhrooms, 
fliced lemon, two or three anchovies; thicken it with 
brown butter, and garniſh with ſliced lemon. 

To flew @ Loin of Mutton. 

UT your loin into ſteaks, and put into as much 

WW water as will cover it; wen it is ſkimm'd, put 
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to it three or four onions ſlic'd, with ſome turnips, 
whole cloves, and liced ginger ; when it is half 
ſtewed, put in ſlic'd bacon, and ſome ſweet herbs 
minc'd ſmall, a little vinegar, and ſalt; when it is 
ready, put in capers, and diſh your meat upon ſip- 
pets; pour over the ingredients : Garniſh with bar- 
berries and ſliced lemon. 


To dreſs Mutton the Turkiſh Way. 
(EE your meat into ſlices; then waſh it in vine- 
gar, and put it into a pot or ſauce- pan that has a 
cloſe cover to it, then put in fome rice, whole pep- 
per, and two or three onions ; let all theſe ſtew to- 
gether, ſkimming it 23 when it is enough, 
take out the onions, and diſh it with ſippets, and 
ſerve it up. 


To dry a Leg r Mutton lite Porr. 

EAT it down flittiſh with a cleaver, to make it 

like Weftphalia ham; then take ſomie [alt petre 
and beat it fine, and rub it all over your mutton, and 
let it lie all night; then make a pickle of bay-falt 
and pump- water, ſtrong enough to bear an egg and 
put your mutton into it, and let it lie ten days, tHen 
take it out, and hang it in a chimney where wood is 
burnt, till it is thoroughly dry, which will be about 
three weeks. Boil it very tender with fowlt, or eat 
it cold like Weſtphalia ham. Do it in cold weather, 
or it will not keep. ' 


| Mutton Tebob' d. 
OINT a loin of mutton between every bone, 

ſeaſon it with | pepper and ſalt moderately, grate” 
a ſmall nutmeg all over, dip them in the yolks of 
three eggs, and have ready crumbs of bread and ſweet 
herbs, and dip them in, and clap them together i 
the ſame ſhape again, and put it on a ſmall ſpit, roa 
them before a quick fire, ſet a diſh under, and baſte 

| it 
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it with a little piece of butter, and then keep baſting 
wich what comes from it, and throw ſome crumbs of 
; bread all over them as it is a roaſting ; when it is 
enough take it up, and lay it in the diſh, and have 
ready half a pint of good gravy, and what comes 
from it, take two ſpoonfuls of catchup, and mix a 
tea-ſpoonful of flour with it, and put to the gravey, 
ſtir it together, and give it a boil, and pour over the 
mutton. „ 

Note, You muſt obſerve to take off the fat of the 
inſide, and the (kin off the top of the meat, and ſome 
of the fat, if there be too much ; when you put in 
what comes from your meat into the gravey, obſerve 
to pour out all the fat. 


I Sheeps Tongues larded. 
Yy oUuR omg) being larded with fine bacon, put 
them on ſkewers and roaſt them; being done, 
diſh them up with pepper and vinegar, or ſweet 
1 according to your palate, and ſerve them up 
hot. 65 ih | 
bt Lamb with Rice. ä | 
R 248T a fore-quarter of lamb till it is three- 
a quarters done; take a pound of rice and put into 
two quarts of broth, two blades of mace, ſome ſalt, 
and nutmeg, ftove it an hour, and take it oft; put in 
the yolks of fix eggs, and a pound of butter, then put 
your lamb in joints in the diſh, and the rice over it; 
Waſh it over with egg:, and fo bake it. 


| To fry Lamb-Stones._ 
PARBOIL them, mince them ſmall, fry them in 
=» ſweet butter, ſtrain them with ſome cream, pep- 
per, and beaten cinnamon, and when it is ftrain'd, 
put to it ſome grated cheeſe; then fry them, and 
ſerve them up with ſugar and roſe- water, | 
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Te marinate a Leg of Lamb. | 
CUT a leg of lamb in pieces the bigneſs of half a 
crown; hack them with the back of a knife, 
then take a ſhalot, three or four aachovies, fine | 
cloves, mace, nutmeg, all beaten z put your meat in 
a diſh, and ſtrew the ſeaſoning over it, and put it into 
a ſtew-pan, with as much white wine as will cover 
it, and let it lie two hours; then put it altogether in 
a ſtew pan, and let it be half enough; then take it 
out, and drain it through a cullender, ſaving the li 
quor, and put to it a little pepper and falt, and half a 
pint of gravey ; dip your meat in yolks of eggs, and - 
fry it brown in butter; thicken up your ſauce with 
yolks of eggs and butter, and pour it in-the diſh with 
you meat; lay pieces of ſweetbreads and forcement 


alls over your meat, dipp'd in eggs and ny d. 7 
niſh with ſlices of lemon. MOST 


A Loin off Veal 3 à la Braiſe,. 


PARBOIL y your veal, lard it with pieces of bac 

ſeaſon'd with pepper, ſalt and nutmeg, garniſh : 
the bottom of an oval ſtew-pan with flices'of bacon 
and veal, ſeaſoned with ſalt, pepper, ſweet herbs, and 
ſpices, minced parſley, ſlices of onions, carrots, par- 
inips, and lemon: then lay in your loin of veal, the 
kidney fide uppermoſt, ſeaſon it over as under, cover 
it in like manner with ſlices of veal and bacon; fo 1 
having covered your ſtew-pan very cloſe, ſtew it with 
fire over and under it; when it is enough, drain it 
well, then lay it in a diſh, pour upon it a ragoo K N 
veal fweetbreads, cocks-combs, muſhrooms, morels 
and truMes, or of cucumbers, or of lettuce ; ſo ſerve. 
it for the firſt courſe. 


| Veal & la Mode. 


G a fillet of veal, cut out the bone, and abs wY 
the hard ſkin, take ſalt, pepper, ace, and goes - 
in 
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in powder, mix thyme, ſavoury, lemon-peel, and ſh#> 
lot ſhred ſmall.: then cut the rind off from about half 
a pound of bacon, cut it into pieces about the thick- 
1 of your finger, and the breadth of two fingers, 

them up in the ſeaſoning, {ſkewer it up cloſe, and 

tie it in the ſame faſhion as before you cut it. Beat 
the yolks of ſome eggs, and waſh it all over with 
them, put it into a diſh and bake it, with pieces of 
butter all over it; and when it is baked, take out 
the veal, and ſerve its 

If you would pot it, take it from the gravy, and 
paur over it as much clarifyed butter as will cover it, 
and tie a paper over it, and when you qt it, cut it 
out into thin ſlices, and eat it with oil and vinegar, or 
Juice of lemons. 


To Collar a Breaſt of Veal. 


PRONE the breaſt, and ſeaſon it with ſalt, pepper, 

' grated nates an mace, thyme and ſweet mar- 
joram, and ſuet fhred ſmall, crumbs of bread, and 
a few.oyſters ; let all theſe he pounded in a martar 
to mix them together, and ſtrew them thick over the 
veal ; then roll it up inte a collar, and ſew it up tight 
in.a.cloth, and boil it three hours. | 

The fauce may be the ſame as ſor a white fricaſſy, 
thickened with cream, and yelks of eggs; having 
fic. boiled the bones to make good gravey, cut the 
ſweetbread into neat bits. Save ſame of the ſtuffing 
to. make forcemeat, and add to it juice of ſpinach to 
give ĩt a colour, and the. yolks of eggs to make it roll 
tight ; either te. fry or boil for garniſh in the ſame 
ſauce with the ſweethread. 


Olives of Veal. 
AKE the fleſh of a fillet of veal, with ſome mar- 
rm, go anchovies, the yolks of two hard eggs, 
a few, cauſhrooms, and oyſters, a little Sheree, mar- 
jogam, parlley, ſpinach, lemon-peely it, pepper 
| Ts” nutmeg, 


) 
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nutmeg, and mace finely, beaten ; then take your 
veal caul, and la ay ſeveral — of middling bacon, 
and of the ingredients above, one upon another, and 
roll up all i in the caul to be roaſted or bak d; and 
when it is enough cut it in thin ſlices, and ſerve it 


iu a diſh of ſtrong gravey. 
Scotch Collops. 


AKE a leg of veal, cut it into thin flices, and 
hack them with the back of a knife; then lard 


them thin with bacon ; then take a few ſweet herbs _. 


cut ſmall, ſome nutmeg grated, and ſtrew over the 
meat, four them and ſalt them, then take them and 
fry them brown in ſweet. butter. For the ſaucetake 
half a pint of gravey, a quarter of a pint of red wine, 
one anchovy, one ſhalot; ſhred them and boil them 
together; then put in a quarter of a pound of ſweet 
butter, the yolks of two eggs well beaten; then 
pour out the. butter you fry'd them in, if any is left, 
and put in your ſauce, and ſhake it together; diſh 
them up very hot with lambs. ſtones, and {weetbreads 


fry'd brown. Garniſh your diſh with e or 
trufflles and morels. 


White PINE Callops. | 

CLT x your veal in thin ſlices, lard it with bacen, 
and ſeaſon it with cloves, . mace, ſweet herbs, 
and grated bread ; ſtew the knuckle with as little 
broth as you can, a bunch of ſweet herbs, a few 
cloves and mace; then take a pint of it, and put in 
two anchovies, a quarter of a pint of white wine, 
and ſome muſhraqms.;, thickep it up with the EM 
of three eggs, and 4 piece of butter. 
Jigget of Veal à la Daube. 

TAKE off the ſkin, blanch it, lard it with fmall 
J pieces of bacon and lay it to ſoak in verjuice, 
whits wine, falt, a 2 of ſwyeet herbs, . 


bay 
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| bay-leaves; and cloves : then roaſt it, baſting it with 
the ſame wine, mixed with verjuice and a little 
broth ; when it is roaſted, if you intend to eat it hot, 
make your ſauce of the dripping, a little fryed flour, 
capers, ſlices of lemon, juice of muſhrooms, and 
anchovies. Let your jigget ſimmer in it for ſome 
time, and ſerve it up. . 

A leg of mutton may be done the ſame way. 
4. To few Veal. ein e 11 
CU your veal into ſmall pieces, ſeaſon them 

with ſalt, whole pepper, an onion, lemon- peel 
and mace, and two or three ſhalots ; ſtew all in wa- 
ter, or port wine, with a little butter; when your 
meat is ſtew'd enough, put in ſome yolks of eggs 
beaten, give them a walm or two, dith. them, and 
ſerve them up. 94.70% 159385 


To flew-a Knuckle / Veal. 
JAY at the bottom of your ſtew-pan, four clean. 
wooden ſkewers, waſh and clean the knuckle ' 
very well, then lay it in the pot, with two or three 
blades of mace, a little whole pepper, a little piece 
of thyme, a ſmall onion, a cruſt of bread, and two 
"quarts of water, cover it down cloſe, make it boil, 
then only let it ſimmer for two hours, and when it 
is enough take it up, lay it in a diſh, and ſtrain the 
broth over itt. 1 5 
„ „ 37 $tha 
„ 115 To farctn Fillet of Vea. 
MINCE beef-ſuet very ſmall,” an anchovy, with 
T2 (ſweet marjoram, winter ſavoury, and thyme; 
ſeaſon with ſalt, nutmeg; and mace beaten; add 
grated bread, mix all theſe together with the yolk of 
an egg; make little holes in your veal, and ſtuff it 
very thick with theſe ingredients, or place it behind 
the udder, then {pit it, and roaſt it well* put a piece, 
of paper over the udder to keep it from burning. 


Make 
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Make your fauce of butter, and the juice of lemon; 
work the ſauce up very thick, diſh your veal, pour 
your ſauce over it, and garniſh with ſlices of lemon. 
A ſhoulder of veal may be done in the ſame 
manner. OT RY NTP MATE " 


A Neck of Veal in Fercemeat Cult. 


BO the neck of veal in your ſoup ; when it is 
boil'd take it out, and cut all the fleſh from off 
the bones, and make it into a good forcemeat, then 
form the forcemeat like cutlets, with the ribs ſtick- 
ing out, put them into a baking pan, do them over 
with yolks of eggs and crumbs of, bread ; put them 
in the oven, give them a good colour, then put them 
in a diſh with gravy under them; ſerve them hot. 


To baſh a Calf's Head. 


QLIT your calf's head, clean it, and half boil it, 

and when cold, cut one fide into thin ſlices, fry 
it in a pan of butter; then having a ſaucepan on the 
ſtove, with a pint of gravy, a pint of ſtrong broth, a 
quai ter of a pint of claret, and as much white wine, 
a few ſavoury balls, and a pint of oyſters, with lambs 
ſtones and ſweet-breads, boil'd and blanch'd, and 
ſlic'd, with muſhrooms and truffles, two or three an- 
chovies, with two ſhalots, and a bunch of ſweet 
herbs, toſs'd up and ſtewed together; ſeaſon it with 
nutmeg, mace, pepper, and ſalt; ther ſcotch the 
other ſide a-croſs and a- croſs; flour, baſte, and broil 
it; the haſh being thickened with brown butter, 
put it in the diſh, lay about it fry'd balls, and the 


tongue ſliced and larded with bacon and lemon-peel ; 
then fry in the batter of eggs, ſliced ſweetbreads, 
carved ſippets, and oyſters ; lay in the head, and 
place theſe about the diſh, and garniſh it with fliced 
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Tv mate a Calf 7 Head Haſh, 
05 LEAN your calf's head exceeding well, and boil 
it a quarter of an hour; when it is cold cut the 
meat into thin broad flices, and put it into a toffin 
pans with two quarts of gravey; and when it has 
ewed three quarters of an hour, add to it one an- 
chovy, a little beaten mace, and chyan to your taſte, 
two tea-fpoonfuls of lemon-pickle, two meat ſpoon- 
fuls of walnut catchup, half an ounce of morels and 
truffles, a ſlice or two of lemon, a bundle of ſweet 
herbs, and a glaſs of white wine, mix a quarter of a 
pound of butter with flour, and put it in a few mi- 
nutes beſore the head is enough, take the brains and 
put them into hot water, it will make them ſkin 
ſoonery and beat them fine in a baſon, then add to 
them two eggs, one (poonſul of flour, a bit of lemon 
peel ſhred fine, chop fmall a little parſley, thyme, 
andi tage, beat them: very well together, ſtrew in a 
little pepper and ſalt, then drop them. in little cakes 
into a panful of boiling, hog's lard, and fry them a 
light brown, then lay them on a fieve to drain; take 
your haſh aut of the pan with a- fiſh lice, and! jay it 
on your diſh, and ſtrain your gravey over it, lay 
upon it a few! muſhrooms, forcemeat balls, the yolks 
of feur; eggs boiled hard, and the brain- cakes: Gar- 
viſh with lemon au e It is proper for a top 
or * we 


To grill a Calf 's Head, 
Wang your; calf s head clean, and boil it almoſt 
enough, then; take it up and haſh ane half, the 
other half rub over wich the yolk. of an egg, a little 
hoon and. ſalt, ſlrew over it bread crumbs, parſley 
ped ſmall. and allittle grated lemon ; peel, ſet. it 
— » theufin andkeepbaſting it all the time to make 
the froth riſe ; when it is a — light = "gx diſh up, 
your haſh, and 1 the grilled ſide upon it. 41 
anch 
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Blanch. your tongue, flit it down the middle, and 

lay it on a ſoup plate; Kin the brains, boil them 
with a little faze ind parſley ; chop them fine, 'and” 
mix them with ſome melted butter, and a ſpoonful of 
ercam, make tnom hot, and pour them over the 
tongue, ſerve them up, and they are fauce for the 
head. x 
«+... Forced. Sweet-Breads.. | 
PUT three ſweet · breads in boiling water five mi- 

nutes, beat the yolk of an egg a little, and rub it 
over them with a _— . any crumbs, 
lemon-peel, and parſley ſhred. very fine, nutmeg, 
ſalt, and pepper to your palate, ſet them before = 3 
fire to brown, and add to them a little veal gravy, 
put a little muſhroom powder, caper liquor, or juice 
of lemon and browning, thicken it with flour and 
butter, boil it a little, and pour it in your diſh, lay 
in your ſweet- breads, and lay over them lemon-pzel 
in rings, cut like ſtraws: garniſh with pickles, 


To rags a Breaſt of Veal, 


HAL roaſt a breaſt of veal, then bone it, and 

put it in a toſſing-pan, with a quart of veal 
cravey, one ounce of morels, the fame of truffles, 
itew it till tender, and juſt before you thicken the 
zravey, put in a few oyſters, pickled muſhrooms, and 
pickled cucumbers ;. cut in (quare pieces the yolks 
of four eggs boiled hard, cut your ſweet-bread in 
ſlices, and fry it a light brown, diſh up your veal, 
and pour the gravey hot over it, lay your ſweetbread 
round, morels, truffles, and eggs upon it: garniſh 
with pickled barberries; this is proper for either top 
or ſide for dinner, or bottom for ſupper. | 


To collar a Breaſt of Veal. 
"PAKE the fineſt breaſt of veal, bone it, and rub 
it over with the * of two eggs, and ftrew 
2 2 2 2 o ve 
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over it ſome crumbs of bread, a little grated lemon, 
a little pepper and ſalt, a handful of chopped parſley, 
roll it up tight, and bind it hard with twine, wrap it 
in a cloth, and boil it one hour and a half, then take 
it up to cool, when a little cold take off the cloth, 
and clip off the twine carefully, leſt you open the 
veal, cut it in five ſlices, lay them on the diſh with 
the ſweetbread boiled and cut in thin flices and laid 
round them, with ten or twelve forcemeat balls; pour 
over your white ſauce, and garniſh with barberries, 
or green pickles. | 

The white ſauce may be made thus :!— Take a 
pint of good veal gravy, put toit a ſpoonful of lemon 
pickle, half an anchovy, a tea-ſpoonful of muſhroom 
powder, or a few pickled muſhrooms, give it a gentle 
boil, then put in half a pint of cream, the yolks of 
two eggs beat fine, ſhake it over the fire after the 
eggs and cream is in, but don't let it boil, it will cur- 
dle the cream; it is proper for a top diſh at night, or 

a ſide diſh for dinner, | 


To farce Calves Tongues. 


Cr a hole in the tongues with a ſmall knife at 

the throat end; then thruſt your finger in the 
whole length, making, as it were, a gut, don't break 
the skin, then make a forcemeat, of veal, ſome boiled 
ham, muſhreoms, parſley, cives, pepper, ſalt, nut- 
meg, a little blanched bacon, a bit of beef- ſewet, a 
little bread ſoaked in cream, the yolks of three or 
ſour eggs; haſh all theſe ingredients together, and 
pound them in a mortar ; then ſtuff the tongues and 
ſet them to ſtew ; when they are about ſtewed, put 
in a Jadlefu] of gravy ; ſerve them with a ragoo of 
veal ſweet- breads. 


To dreſs Calf's Feet. | 
ROK them til] they are tender, ſlit them in the 
micdle, put them into a ſtew-pan with butter, 


parſley, 
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parſley, onions chopp'd ſmall, a little thyme, mace, 
pepper, vinegar, and falt ; let all theſe ſtew together 
till they are enough; then lay the feet in the diſh, 
and pour the ſauce over them; ſtew ſome raw parſley 
and hard eggs chopped together over them, with 
flices of lemon and barberries. 


To roafl a Calf's Liver. 


LD your liver well with large ſlices of bacon, 
faſten it on the ſpit, roaſt it at a gentle fire, and 
ferve It up with good veal gravey. 


Calves Chitterlings. 


Cr a calf's nut in ſlices of its length, and the 
thickneſs of a finger, together with ſome ham, 
bacon, and the white of chickens cut after the ſame 
manner, put the whole into a ſtew- pan, ſeaſon it 
with ſalt, pepper, ſweet herbs, and ſpice; take guts 
cleans'd, cut and divide them in parcels, fill them with 
your ſlices ; then lay in the 33 of a kettle ſome 
flices of bacon and veal, place over them your little 
chitterlings, ſeaſon them with [weet baſil, bay-leaves, 
falt, pepper, ſlices of onion, and cloves of garlick, 
and make another laying with flices of bacon and 
veal over them, pour 1n it a pint of white wine, and 
let it ſtew with fire under and over; being done, 
broil your puddings on a ſheet of paper, and ſerve 
them up hot. _ 


55 To force the Inſide of a Sirloin F Beef. 
| LIFT up the fat with a ſharp knife, and take out 


* 


all the meat cloſe to the bone, chop it ſmall, take 
a pound of the ſewet and chop it fine, about as many 
crumbs of bread, a little thyme and lemon-peel, a 
little pepper and ſalt, half a nutmeg grated, and two 
ſhalots chopp'd fine; mix all together with a glaſs of 
red wine, then put it into the ſame place, cover it 
with the ſkin and fat, ſkewer it down with fine ſkew- 
E 3 ers, 
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ers, and cover it with paper, don't take the paper 
off till the meat is in the diſh, Take a quarter of a 
pint of red wine, two ſhalots fhred ſmall, boil them 
and pour into the diſh, with the gravy which comes 
out of the meat. Spit your meat before you take out 
the inſide. | | 


A Rump of Beef rolled. , 


TAKE out the bones, make a ſlit the whole length 
of it, and ſpread it as much as you can: lardit 
with large pieces of bacon well ſeaſoned : make a 
forcemeat of the fleſh of the breaſts of fowls, beef- 
ſuet, muſhrooms, and boiled ham: feaſon your 
forcemeat with pepper, ſalt, ſweet herbs, ſpices, 
+ parſley, and ſmall onions, a few crumbs of bread, 
moiſtened with cream, and three or four yolks of 
raw eggs; haſh all theſe together, and pound it in a 
mortar ; having ſpread this forcemeat on the piece of 
beef, roll it up at the two ends, and tie it faſt wi 
R 8 ; take a pot, or kettle, of the ſize of your 
ef, and garniſh the bottom of it, firſt with flices of 
bacon, and then with ſlices of beef well ſeaſoned 
with ſalt, pepper, herbs, ſpices, onions, carrots, and 
parſnips ; put the piece of beef into the pot and cover 
it with beef and bacon; cover your pot very cloſe, 
put fire under and over it, and keep it ſtewing for ten 
or twelve hours; make haſh'd ſauce, with ſome ham 
or bacon cut in dice, with haſh'd muſhrooms and 
truffles, ſmall. onions and parſtey; toſs up all this in 
a ſaucepan with a little melted bacon, and moiſten it 
with good gravey; when it is enough, take off all 
the fat, and thicken the ſauce with a cullis of veal 
and bacon, When you are going to ſerve, mix a- 
mong it a haſh'd anchovy and a few capers; take 
up your beef and drain it very well ; then Jay it in 
your diſh ; pour your ſauce upon it; fo ſerve it very 
Warm, 
You 


Eo 2 C 

You may alſo ſerve it with a tagoo of calves ſweet 
breads, vid cocks combs, or with a ragoo of cu - 
cumbers and ſuccory. | * | 


To make Beef Cullis. 


ROAST a piece of buttock of beef very brown, 
cut off all the brown part, and beat it hot in a 
mortar, with the carcaſſes of partridges, or any other 
fowl you have, and crufts of bread ; then put it into 
a ftew-pan with ſtrong gravy and good broth ; ſeaſon 
it with ſalt, pepper, cloves, thyme, ſweet baſil, and 
a piece of green lemon. Let theſe have four or fe 
boilings up, then ſtrain them for uſe. 


| Beef zſcarlot 
TE a briſcuit of beef, rub it all over with bay 
ſalt, and white ſalt mixed with, it; then lay it 
in an earthen pan or pot, turn it every day, and in 
four days it will be red; then boil it four houts very 
tender, and ſerve it with ſavoys, of any kind of 
greens, or without, with pick'd raw paslley all round. 
Beef 2 la Daub. "> | 
TAKE a buttock or a rump of beef, laxd it, fryit 
brown in ſome ſweet butter, then put it into a 
pot that will juſt hold it; put in ſome broth, or gra- 
vgy hot, ſome pepper, cloves, mace, and a bunch vi- 
ſweet herbs, ſtew it four hours till it is tender, and 
ſeaſon it with ſalt ; take half a pint of gravey, two 
ſweet-breads, cut into eight pieces, ſome truſſtes and 
morels, palates, artichoak bottoms, and muſhrooms, 
boil all together, lay your beef into the diſh, ſtrain. 
the liquor into the ſauce and boil all together. If it 
is not thick enough, roll a piece of butter in flour, 
and boil in it. Pour this all over the beef. Take 
force-meat roll'd in pieces, half as long as one's fin- 
ger, dip them into batter made. with eggs, and fry 
E 4 them 
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them brown, fry ſome ſippets dipp'd into batter, eut 
three-corner-ways, ſtick them into the ment, and 
garniſh them with the force-meat, 


LEE A Haſh of raw Beef. 
COT ſome thin ſlices of tender beef, and put them 


in a ſtew- pan, with a little water, a bunch of 
ſweet herbs, ſome lemon-peel, an onion, with ſome 
pepper, ſalt, and ſome nutmeg ;; cover theſe cloſe, 
and let them ſtew till they are tender ; then pour in 
a glaſs or two of claret, and when it is warm, clear 
your ſauce of the onion, herbs, &c. and thicken it 
with burnt butter. It is an excellent diſh, Serve it 
hot, and garniſh with lemon ſlic'd, and ted beet roots, 


capers, and ſuch like. 


Stewed Beef- Steaks. 


"TAKE ſome rump. beef-ſteaks, ſeaſon them with 
* pepper and ſalt; then lay them in the pan and 
ur in a little water, then add a bunch of ſweet 
herbs, a few cloves, an anchovy, alittle verjuice or 
vinegar, an onion, and a little lemon- peel, with a 
little bit of butter, or fat bacon, and. a glaſs of white 
wine. Cover theſe cloſe, and ſtew them gently, and 
| when they are tender pour away the ſauce, and ſtrain 
it; then take out the ſteaks and flour and fry them 
and when you put them in the diſh, thicken the' 
ſauce and pour it over them. + 40121 


| To fry Beef-ſteaks. + 60 

PEAT them well with a roller, fry them with half 
a pint of ale; ſhred ſome onion ſmall, mix it 

with falt, and a few crumbs of bread, and ſtrew them 
therewith. When they are fry'd, take a little onion, 
a ſhalot, thyme, parſſey and ſavoury, and chop them 
very ſmall, add ſome grated nutmeg, then roll up a 
piece of butter in flour, and ſhake it up very thick, 
and ſerve them. : 

| Beef-ſteaks 


. 


Beef -ſteaks rolled. 


GET three or four large beef-ſteaks and flat them 
with a cleaver: make a forcemeat with the fleſh 
of a capon, ſome of a fillet of veal, and ſome gamon 
of bacon, both fat and lean 3 add to this the fat of a 
loin of veal, ſweetbreads, young onions, muſhrooms, 
and truffles, the yolks of four eggs, with a little 
cream ; ſeaſon all theſe with ſpice and herbs, and: 
haſh them, then ſtrew them on your ſlices of beef, 
and roll it up very handſomely, that they may be 
firm, and of a good ſiae; then let them itew a good 
while, When they are enough, take them up, and 
drain away the fat very well, then ſlit them in two 
and lay them in a diſh, the cut ſides uppermoſt. You 
may put to them a ragoo, or a good cullis, as you 
pleaſe. 


| To flew a Rump of Beef. 
BOIL it till it is more than half enough, take it 
up, and peel off the ſkin; take ſalt, pepper, 
beaten mace, grated nutmeg, parſley, marjoram, 
ſavoury, and thyme ſhred, and ſtuff them in large 
holes through the fat, and lay the reſt of the ſea- 
ſoning all over the top, and ſpread over it the yolk 
of one or two eggs to boil it on. Save the gravey 
that runs out while you are ſtuffing it, and put to it a 
pint of claret, and ſome vinegar; put it into a deep 
pan, ſo fit for it, that the liquor will fill it up to the 
top; let it bake for two hours, then put it into a diſh,. 
and pour the liquor it was baked in all over it, 


To flew Beef in Gobblets the French Faſhion. 


JAKE any piece of beef except the leg, cut it in 
pieces as big as pullets eggs, both of fat and 
lean ; ſtew it in a ſtew-pan with water, ſkim it clean, 
and when it has boiled an hour, put in falt, whole 

| E 5 pepper, 
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r, eloves and mace, carrots, turnips, parſnips, 
and whole onions, cover it clofe and let it ſtew tilt 
it is tender, putting in half an hour before it is e- 
rough, parſley, thyme, ſweet marjoram, ſpinach, 
forrel, and winter ſavoury, and ſome claret; chen 
diſh it on ſippets and ſerve it to table hot. Garniſh 
with barberries, grapes, or govſeberries. 


To fiew a Leg of Beef, 


BREAK it, then put to it tw o or three quarts of 
water, ſalt, whole pepper, and a bunch of ſweet 
herbs ;. then let it ſtew for ſeven or eight hours, then 
pour out all, both meat and broth into a pan, and let 
it ſtand till the next day; then ſet it on the fire again, 
and put in a quart of ale, and let it boil about half an 
hour; then take it off, and put it in a diſh with toaſts 
upon it. 


Beef 1 la Vinagrette: 


AKE a large ſlice of beef three inches thick, moſt 

lean, from the buttock or elſewhere ; New it 
with water, and a glaſs of white wine, ſeaſon'd with 
ſalt, pepper, cloves, a bunch of herbs, and a bay- 
leaf; let it boil til:moſt of the liquor i is 'boil'd away; 
then tet it a cooling, and when it is cold, ſerve it vp 
with ſlices of lemon and a little vinegar. 


J make Dutch Beef. 
FAKE eig eight pounds of beef, without bone, and 


rub it all over with about {ix ounces of coarſe 
ſugar, let it lie two days, then wipe it a little, and 
take a pint of white ſalt, a pint of ſult petre, and ſix 
ounces of petre- ſalt beaten, and rub it well into the 
beef; then let it lie for three weeks, turning and 
rubbing it every day, then ſew it up in a cloth. and 
hang it up in the chimney to diy ; let @ be turned 
upſide down every day, that the brine does not ſettle ; 
alterwards. boil it in pump water till it is very tender. 


Ta 
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| To ſouſe Beef. ine (861 
AKE either buttock, chuck, or briſcuit of beef, 

= ſeaſon them with ſalt and pepper for four days; 
then roll them up as even as you can; then tie 2. 
cloth faſt about it, and boil it in water and ſalt till 
it is tender; then take it up, and ſouſe it in water, 
vinegar, a little white wine, and ſalt; then put it 
into a hoop frame to faſhion it round and vpright z, 
then dry it in ſome ſmoaky plate, or in air; when 
you uſe it, cut it out in flices, and ferve it up with 
ſugar and muſtard. = 


To. roaſt a Tongue and Udder. | 
BOIL the tongue a little, peel it, and lard it with 
bacon, the length of an inch, being firſt ſeaſoned 
with nutmeg, pepper, and cinnamon, and ſtuff the 
udder full of cloves ; then ſpit and roaſt them, baſte 
them with butter, and ſerve them up with claret ſauce, 
Garniſh with fliced lemon, | 4145 


To fry a Neat's Tongue. | 21 
BOIL it, then cut it into thin ſlices, ſeaſon it with 
nutmeg, cinnamon, and ſugar, dip your ſlices of. 
tongue into yolks of eggs, adding a little lemon-Jjuice; 
make ſome butter very hot in a frying-pan, fry your 
tongue, and pour eggs by ſpoonfuls ; and when they 
are done, ſerve them up with white wine, butter, 
and ſugar, well beaten together. 


Ox Tongues à la Made. 


TAK large ox tongues, boil them tender, then 
peel them, take off the ikin, and Jard them on: 
both ſides, leaving the middle, then brown them off, 
and ſtove them one hour in good gravy and broth; 
ſeaſon with ſpice and a bunch of herbs, and put in 
{ome morels, truffles, muſhrooms, ſwectbreads, and 
| artichoke 
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artichoke bottoms ; then ſkim off the fat, and ſerve 
them either hot or cold. 


3 Neat's Tongues à la Braiſe. 

CU off the roots of the tongues, and then put 

them into boiling water, that you may take 

off the ſkin as clear as poſſible; lard them with large 
bits of raw gammon of bacon well ſeaſoned; then: 
take a boiler, and cover the bottom of it with pieces 
of bacon, and flices of: beef well beaten : lay in your 
tongues. with flic'd onions, and all ſorts of ſweet 
herbs and ſpices ; ſeaſon them beſides with pepper 
and falt, and cover them with ſlices of beef and ba- 
con in the ſame manner under them, fo that they ma 
be entirely wrapp'd up in them; put them to ſtew 4 
la braiſe with fire over and under; you muſt keep 
them ſo eight or ten hours, that they be thoroughly 
done; after which, you muſt have in readineſs a good 
cullis of muſhrooms, or ſome good ragoo, with alt 
torts of ingredients, as muſhrooms, morels, truffles, 
ſweetbreads, &c. having taken up your tongues, 
drain them, and take off the fat ; then. lay them in a 
dich, and your ragoo over them; if you would gar- 
niſh the diſh, you may cut one of the tongues in flices, 
or elſe .garnifh it with fricandoes, all ſerved very 
varm,——Calves tongues. may be dreſs'd in the 
ja me manner. 


* 


To pickle Tongues. | 
MKE your pickle with ſalt- petre and ſal- pru- 


nella; to ſix quarts of water put one ounce of 
each, and half a pound of bay ſalt, a pound of white 
ſugar, and a quarter of a pound of coarſe ſugar ;-boA 
all theſe together till the ſcum riſes ;: let it be very 
ſtrong, ſkim. it clean, and when it is cold put the 
tongues to it, and let them lie at their full length to 
be covered ; turn them three times a week, let them 
lie three weeks, and then you may boil and peel 
* them ;. 
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them; eat them with chickens or pigeons, aſparagus, 
cauliflowers, ſpinach, or what is in ſeaſon; You may 
keep them in pickle as long as you pleaſe, or rub 
them in bran, and hang them in your chimney. _ 


To dry Neats Tongues. 64 
BEAT ſalt and ſalt · petre very fine, an equal quan- 
tity of each, lay the tongues in pump water all 
night, rub them very well with the ſalt, and cover 
them all over with them, ſtill putting on more as 
they waſte; when they are ſtiff and hard they are e- 
nough ; then roll them in bran, and dry them before 
a gentle fire : before you boil them, lay them in 
pump water all night,” and boil them in pump 
Water. 1 1 23.5 
To marmate Neat's Tongues. 


LANCH them, boil. them, lard them, if you 


B 


pleaſe, put them in a veſſel; make a pickle of 
nutmegs and ginger flic'd, large mace, whole cloves, 
a bunch of fweet herbs, parſley, ſweet marjoram, 
roſemary, thyme, winter ſavoury, ſage, and bay- 
leaves; boil theſe in as much wine vinegar and white 
wine as will fill the veſſel you put your tongues into; 
put in ſome ſalt and flic'd lemons ; when they are 
cold cloſe them up for uſe, ſerve them with ſome of 
the liquor, ſpices, herbs, and ſallad oil, and ſlices of 
lemon. | 1 


To roaſt a Neat's Foot. 

ROE it, peel it, let it ſtand by till it is cold, then 

” lard it, faſten it on a ſinall ſpit, and baſte it with 
butter, vinegar, and nutmeg ; for the ſauce, toaſt 
ſome bread, ſoak it in claret and vinegar, ſtrain it 
through a ſtrainer, put the liquor into a pipkin, and 
put in it a few {lit cloves, ginger, and beaten cinna- 
mon; ſet-it on the fire, ſtir this with a ſprig of roſe- 


mary till it is pretty well thickened : Diſh your foot, 
pour the ſauce on it, and ſerve it up. bs 
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«ho 7 bake Ox Cheeks, 
PONE your cheeks, pick out the balls of the eyes, 
e 


cleanſe the mouth, ſoak them, waſh out the 
blood, wipe them dry with a cloth, ſeaſon them with 
ſalt, pepper, and nutmeg, put them into an earthen 
pan with three or four large onions, mace, and cloves; 
lay the jaw- bones on the top of the meat, then put in 
half a pint of water, and half a pint of claret; cover 
the pan with coarſe paſte, and bake it. Serve it on 
fry'd greens, and run it over with beaten butter; but 
the common way is, in its own liquor. | 

; Another Way. 

pe them in water all night, then bone them, and 

ſtuff them with all manner of ſpice: ſeaſon them 
with ſalt and pepper, tken put them into a pan, one 
cheek clap'd cloſe together upon the other ; lay over 
them bay-leaves, and put in a quart of red wine, ſo 
cover the pan and bake them ; when you take it out 
of the oven, pour off the liquor, and take the fat off, 
and mix it with ſome melted butter, and pour it over 
the cheeks. Serve them cold with muſtard and ſu- 
gar, they will eat like veniſon. | | 


33. To fry Neats Feet. 

POE them, blanch them, and ſplit them; then fry 

them in clarify'd butter, or take out the bones,, 
and fry them in butter with a little ſalt and ſome 
ſtrong broth; when you have fry'd them a little, put 
in ſome mint, thyme, and parſley ſhred ſmall, and. 
ſome beaten pepper; beat the yolks of eggs, mutton 
gravy, vinegar, the juice of lemons, or orange, and 
nutmeg, pour the ſauce upon it, and ſerve it up. 


To roaft or bake a Bullock's Heart. 


LR it with large pieces of bacon, and make a 
ſtuffing of Winter · ſavoury, ſtript thyme, parſley, 
FE ſome 
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fome ſuet, a couple of anchovies, ſalt, pepper, nut- 
meg, and grated bread; work. all up with the yolks 
of à couple of eggs, and put it into the cavities of the 
heart, skewet It up cloſe to keep in the ſtuffing, and 
place it in a deep diſh, on a couple of skewers laid in 
the diſh to keep it from burning; when baked e- 
nough, ſerve it up with gravey ſauce: - | | 


To pickle Pork. 

SALT the principal pieces of pork lightly with 
common ſalt; then lay them hollow, that the 
blood may drain from it, with the'fleſhy fide down 
wards ; let it lie two or three days amongſt the ſalt ; 
put ſome beatetr white pepper, and a few cloves 
bruiſed ; ſalt it well, and pack it very cloſe in the 
thing you keep it in, with the rind downwards, co- 
ver it with falt, and when it has flood near three 
weeks, put in ſo much ſalt and pickle as will cover 
it; and then lay a falſe bottom on the top, to keep 
it under pickle. Put the ordinary and bony pieces 

Þy themſelves. | 


Another Way. | 
GET one gallon of ſpring water, half a pound 6f 
—  bay-ſalt, the like quantity of coarſe ſugar, three 
ounces of ſalt-petre, which muſt be boiled all toge- 
ther, and you mult skim it when cold; the pork is to 
be cut into what ſiz'd pieces you think moſt proper, 
which muſt be laid down cloſe, and then pour the li- 
quor upon it; it muſt be kept from the air; it will 
de fit for uſe in about eight days. If your pickle don't 
keep well, it muſt be freſh boil'd ; skim it whencold, 

as before, and then put it to the meat again. | 


Jo roaſt Pig in imitation of Lamb. 
LIT your pig be a month or five weeks old, di- 
— vide it down the middle, take off the ſhoulder, 
and leave the reſt to the hind part, then take the 


skin 
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skin off, draw ſprigs of . parſley all over the outſide, 
which muſt be done by running a skewer or larding- 
pin, and ſticking the ſtalk of the parſley in it; ſpit it 
and roaſt it before a quick fire, dredge it and baſte it 


well with freſh butter, roaſt it a fine brown, and 
ſend it up with a froth on it: garniſh with green 
parſley, it will eat and look like fat lamb.—It is eat 
with ſallad. * | 


FR To barbicue a Pig. + 
PRESS a pig of ten weeks old as if it were to be 

' roaſted, make a forcemeat of two anchovies, ſix 
ſage leaves, and the liver of the pig, all chopped very 
ſmall, then put them into a marble mortar, with the 
crumb of. half a penny loaf, four ounces of butter, 
half a tea- ſpoonful of chyan pepper, and half a pint 
of red wine, beat them all together to a paſte, put it 
in your pig's belly and ſew it. up, lay your pig down 
at a good diſtance from a large brisk fire, ſinge it well, 
Put in your dripping-pan three bottles of red wine, 
baſte it with the wine all the time it is roaſting, when 
it is half roaſted, put under your pig two penny 
loaves, if you have not wine enough put in more; 
when your pig is near enough, take the loaves and 
ſauce out of your dripping-pan, put to the ſauce one 
anchovy chopped ſmall, a bundle of ſweet herbs, and 
half a lemon, boil it a few minutes, then draw your 
pig, put a ſmall lemon or apple in the pig's mouth, 
and a leaf. on each ſide, itrain yeur ſauce and pour it. 
on them boiling hot, lay barberries and ſlices of le- 
mon round it, and ſend it up whole to the table. 
It is a grand bottom-diſh.. It will take four hours 
. roaſting, | 


To barbicus a Leg of Pork. 

J AY down your leg to a good fire, put into your 
dripping-pan two quarts of red wine, baſte your 

pork with it all the time it is roaſting, when it is 

| enough,. 


[%9] 
enough, take up what is left in the pan, put to it two 
anchovies, the. yolks of three eggs boiled hard and 
pounded fine, with a quarter of a pound of butter, 
add half a lemon, a bunch of ſweet herbs, a tea» 
ſpoonful of lemon-pickle, a ſpoonful of catchup, and 
one of torragon vinegar, or à little torragon ſh 
ſmall, boil them a few minutes, then draw your 
pork, and cut the ſkin down from the bettom of the 
ſhank in rows, an inch broad, raiſe every other row 
and roll it to the ſhank, ſtrain your ſauce, and pour 
it on boiling het ; lay oyſter patties all round your 
pork, and ſprigs of green parſley. | 


To falt Hams. 


KEEP your ham about twenty-four hours, or dou- 
ble that time, according to the weather, then ſalt _ 
it well with common ſalt, and take care to rub it 
well about the knuckle: To a ham of between 20 
or 30 pounds, take three ounces of ſalt- petre pound» 
ed very fine; take half of it, mix it with a handful. 
of common ſalt, and rub that well into the ham 
again; then take the remainder of the ſalt- petre, and 
mix it with one pound of coarfe ſugar, and two 
pounds of ſalt, and then rub the ham well with it as 
before; Let it lie in this for three weeks, but be ſure 
to turn it every day, rubbing it well with the brine 
it lies in; after which hang it up to dry. | 


To make Eſſence of Ham. 


TAKE the fat off a ham and cut the lean in 

- ſlices, beat them well, and lay them in the 
bottom of the ftew-pan, with flices of carrots, 
parſnips and onions ; cover your pan and ſet it over 
a gentle fire; let them ſtew till they begin to ſtick, 
then ſprinkle on a little flour and turn them; then 
moiſten them with broth and veal gravey ; ſeaſon 
them with three or four muſhrooms, as many- truf- 


es, a whole leek, ſome baſil, parſley, and half a 
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dozen cloves, or inſtead of the leck, you may put 2 
clove of garlick : put in ſome cruſts of bread, and let 
them ſimmer over the fire ſor three quarters of an 
Hour 3 ſtrain it, and ſet it by for uſe. 


To roaſt @ Breaſt of Pork. 

GET a fore-quarter of pork, cut off the knuckle; 

leave as much skin on the breaſt as you can: 
divide the neck from the breaſt, leaving the breaſt az 
large as you can ; take the bones out of the breaft, 
and rub it well over with ſalt; then having ſhred 
ſage and thyme ſmall, and beaten a nutmeg, cloves, 
and mace ſmall, mix the ſpice and herbs together, 
and ſtrew them thick all over the meat, and rub it 
well in; then roll it up tight with the fleſh inward, 
tie it faſt cogether, ſpit it lengthways, and roaſt it, 
© To , Pork Steaks. 


ET alin of pork, cut off the skin, and ſome 

the fat; then cut off the leaks very thin, and 
beat them with your cleaver as broad and as thin as 
you can; ſeaſon them with ſalt and ſage ſhted fine; 
then lay them on your gridtron, and feaſon the other 
fide ; let your ſauce be drawn butter, vinegar, and 
muſtard ; when they are ready, diſh them up, and 
put the ſauce over them. 2 5 


To dreſs a Loin of Pork with Onions. 

ROAST a fore loin of pork. as at another time, 

peel a quarter of a peck of onions, and ſlice them 
thin, tay them in a #ripping-pan, which muſt be very 
clean, under the pork, let the fat drop on them; 
when the pork is nigh enough, put the onions into a 
ſauce - pan; let them fimmer over the fire a quarter 
of an hour, ſhaking them well, then pour out all the 
fat as well as you can, ſhake in a very little flour, a 
ſpoonful of vinegar, and three tea-ſpoonfuls of mul- 
tard, ſhake all well together, and ſtit in the — 


[ gr ] 
ſet it over the fire for four or five minutes, lay the 
pork in a diſh, and the onions in a baſon. . 7 
e i baz . : 


Chine er Leg of Pork Hafid. | 

GET a leg or chine, and make a ſtuffing with 

ſage, parſley, thyme, and the fat leaf of the 
pork, eggs, and the crumbs of bread; ſeafon with 
pepper, ſalt, nutmeg, and ſhalot, and ſtuff it thick, 
then roaſt it gently, and when à quarter roafted, cut 
the skin in flips ; make your ſauce with lemon peel, 
apples, ſugar, butter, and muſtard. 


Brawn imitated. | 

AKE two or three pair of neat's feet, boil them 
very tender, then take a piece of pork, boil it 
near enough; then pick the fleſh off the feet, re it 
up in the pork, as they do brawn, very tights then 
take a ſtrong cloth, with ſome coarſe tape, rofl it 
tight round, and tie it up in the cloth, and boil it al 
it is fo tender that you run a ſtraw through it; 
let it be hung up in a cloth tiff it is quite cold; after 
why put it into ſome Toufing hquor, and it is fit 
or ule. 5 i 


„ ... i. 
PUT in the pig's belly a piece of bread, ſome ſage 

and parſley chopp'd ſmall, and ſome ſalt; few 
up the belly, and ſpit, and roaſt it; when warm 
through, rub itall over with a feather dipt- in-oil, to 
prevent its bliſtering, or a piece of butter on paper g 
when enough, cut off the ears and the under-jaws, 
and lay round your diſh, and make a ſauce with the 
brains, thick butter, gravey and vinegar, and lay un- 
der: make currant ſauce in a cup. nec do 


4 Pig in Fell. 


(Ur it in quarters, and lay it in a ſtew pan to 
one calf 's foot, and the pig's feet, put „ 


& © ih 
of Rheniſh wine, the juice of four lemons, and one 
quart of water; ſeaſon with nutmeg and ſalt ; ſtove it 
gently two hours, let it ſtand till cold, and ſend it up 
in its jelly. 7. 1 a 
QCALD and gut your pig, cut off the head and 

— petty-toes, then cut your pig in quarters, put 
them, with the head and toes in cold water; cover 
the bottom of a ſtewpan with ſlices of bacon, and 
place over it the (aid quarters with the petty-toes, 
and the head cut in two: ſeaſon the whole with alt, 
pepper, ſweet baſil, thyme, bay- leaves, onions cut 
in ſlices, with a bottle of white wine; lay over more 
flices of bacon, pour over it a little water, let it boil, 
take two or three large eels, skin, gut, and waſh 
them; cut them into pieces of five or fix inches long, 
and when your pig is half boil'd, put in your eels ; 
then boil a dozen of large.crawfiſh, cut off the claws, 
and take off the ſhells off the tails. When your pig 
and eels are enough, lay firſt your pig with the petty- 
toes, and the head, into the diſh you deſign to ſerve 
them up in; then place over them your eels and 
crawfiſh, with ſome ham gravey, and ſome cullis of 
crawfiſh, if you have any; or take the liquor they 
were boiPd in, skim off all the fat, then add to it 
half a pint of ſtrong gravey, thickened with a little 
piece of burnt butter, and pour over it; then garniſh 
with crawfiſh and lemon; fry the brains, and lay 

round the diſh, 
4s 8 4% | To boil a Pig. F | 2 ? 

CN your pig in quarters, and boil them in good 
T broth, ſeaſon'd with an onion ſtuck with cloves, 
a bunch of pot-herbs, alt, pepper, and nutineg ; 
when they are near boil'd put in a pint of white 
wine; let your ſauce be oyſters, ſome ſlices of lemon, 
and capers ; garniſh your diſh with the brains of your 

pig 


1] 
pig fry'd, and ſome fry'd parſley, laying a little heap 
brains, and another of p 4 | 


Different Sorts of Sauce for a Pig. 

OME le don't love any ſage in the pig, only 
8 a n but then you ſhould have 2 
little dry'd ſage rubb'd and mix d with the gravey 
and butter. Some love bread-ſauce in a baſon, 
made thus: FIT LE ef 

Take a pint of water, put in a good piece of 
crumb of bread, a blade of mace, and a little whole 
pepper; boil it for about five or fix minutes, and then 
pour the water off; take out the ſpice, and beat up 
the bread with a good piece of butter. | 

Others love a few currants boil'd in it, a glaſs of 
wine, and a little ſugar ; but in that you muſt do 
juſt as you like it. 5 | { GED 

Others take half a pint of good beef gravy, and the 
gravy which comes out of the pig, with a piece of 
butter roll'd in flour, two ſpoonfuls of catchup, and 
boil them all together; then take the brains of the 
pig and bruiſe them fine, with two eggs bail'd hard 
and chopp'd ; put all theſe together, with fage in the 
pig, and pour into your diſh. It is very good ſauce. 
Wher, you have not gravy enough comes out of the 
Pig with the butter for ſauce, take about half a pint 
of veal-gravy, and add to it, Or ſtew the petty- 
toes, and take as much of that liquor as will do for. 
ſauce mixed with the other. | 


Common Sauſages. 


GET three pounds of nice pork, fat and lean to- 
gether, without skin or griſtles; chop it as ſine 

as poſſible, ſeaſon it with a tea-ſpoonful of beaten 
pepper, and two of falt, ſome ſage ſhred fine, about 
three tea- ſpoonſuls; mix it well together; have the 
uts very nicely clean'd, and fill them, or put them 
own in a pot, ſo roll them of what ſize you pleaſe, 
and fry them, Beef makes very good ſauſages, a 
ne 


9 J 
Fine Sauſages. 
FAKE ſix 2 of lean pork, free from skin and 
riſtles, out it very ſmall, and beat it in a mor- 
tat tall, it is. very fine; ſhred. fix. pounds of beef - ſuxt 
very ſine, free from all ſkig.; take a good deal of 
ſage, waſh; it very clean, pick off the leaves, and 
ſbred. it very fine, ſpread your meat on a clean dreſ- 
ſer, or table, and Hake the ſage all ever, about three 
large ſpoonfuls; ſhred. the. thin rind of a middling 
lemon very ſine, and throw over, with as many ſweet 
herbs,, when ſhred fine, as will fill a Iarge ſpoon; 
. two large nutmegs over, throw over two tea- 
poonfuls of pepper, a large tea- ſpoonful of ſalt, then 
thæaow over the ſuet, and mix all well together, put 
it doun cloſe in a pot; when you uſe them, roll 
them up with as much egg as will make them roll 
ſmooth. Make them the ſize of a ſauſage, and fry 
them in butter, or good dripping. Be ſure it be hot 
befare yau put them in, and keep rolling them about. 
When. they are thorough hot, and of a fine light 
brown, they are enough. You. may chop this meat 
very fine, if you don't like it beat. Veal eats well 
done thus, or. veal and pork. together. You may 
clean ſome guts and fill them. | 


C 1 
oY o 


T0 fry Sauſages. 

(TEE half a pound of fauſages, and fix app'es; 
ſlice four about as thick as a crown, cut the 
other two in quarters, fry them with the ſauſages of 
a fine light brown, lay the ſauſages in the middle of 
the- diſh, and the apples round. Garniſh wich the. 
er'd apples. | | p71 
Stew'd cabbage and ſauſages fry'd is a good diſh, 
then heat cold peas- pudding in the pan, Jay it in 2 
diſh, and the ſauſages round, heap the pudding in the 
middle, and lay the ſauſages all round thick, up edge - 
ways, and one in the middle at length, 1 | 
| | | 3 
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Te rea/t a Haunch of Veniſon. 
1 ee a ſubſtantial fire before yon 
lay it down, then baſte it and flour it, and with 
fine 4 faſten a piece of veal caul over the fat 
part; if that cannot be had, the white of an egg. or 
paper well butter'd will ſerve. A haunchof twelve 
pounds weight will take up full three hours to be 
well roaſted, Your ſauce mnſt be gravy, with a 
great deal of claret in id. The faſhionable. fweęt 
ſauce is jelly of currants made hot; what was for- 
merly uſed was pap ſauce, made of white bread boil/'d 
in claret, with a large ſtick: of cinnamon, and when 
boil'd till ſmooth take out the einnamon. 


Another N a. 


PIT it, then rub it over with butter; then buche 

a ſheet of Writing- paper, and put over it; then 

make a paſte of flour and water, roll it out to the ſize 

of the haunch, and put it over the; paper; then get 

another ſheet of large paper, butter it, and put over 

the paſte ;. then tie the packthread over all; when 
enough, ſerve it with gravy-fauce and currant· jelly. 


You may make ohves or Scotch collops of 4 
haunch of veniſon, as of veal. + 


To make artificial. Veniſon, far a: Paſly.” 


GET a loin of mutton, or: ſirloin. of beef; bone it, 
beat it with a rolling-pin, ſeaſon it with pepper 
and ſalt; then lay it twenty-four hours in ſheep's = 
blood, then dry it wich a cloth, and ſeaſon it a little 
more, and it is fit to fill your paſty. 


To flew Veniſon, 


CUT your veniſon into ſlices, put it into a tews 

pan, with a little elaret, a ſprig or two ef roſt- 
mary, half a dozen cloves, a little vinegar, ſugar and- 
grated bread; when theſe have ſtewed ſome IP 
grate in ſome nutmeg, and ferveit up- 


Te 
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To dreſs Veniſon à la Royale in Bleod. 
QFIT your veniſon, lay it down to the fire till it is 
half roaſted; then take it up, and ſtew it, and 
make for it a ragoo of cucumbers, ſweetbreads, and 
aſparagus. . Garniſh with. petits and criſp parſley 
and ſerve it up. | | 


©, To recover Veniſon when it flinks. 

TAKE as much cold water in a tub as will cover 

it a handful over, and put in a goed deal of ſalt, 
and let it lie three or four hours; then take your ve- 
niſon out, and let it lie as long as before in hot wa- 
ter and ſalt, then have a cruſt in readineſs, and take 
it out, and dry it very well, and ſeaſon it with pepper 
and ſalt pretty high, and put it in your paſty. Do not 
uſe the veniſon for gravy, but get freſh beef, or 
other bones, | 


A pretty Diſhof a Breaſt of Veniſon. 
GET half a pound of butter, flour your veniſon, 

and fry it of a fine brown on both ſides ; then 
take it up, and keep it hot covered in the diſh : Take 
ſome flour, and tir it into the butter till it is quite 
thick and brown, (but take care it don't burn) ftir in 
half a pound of lump-ſugar beat fine, and pour in as 
much red wine as will make it of the thickneſs of a 
ragoo ; ſqueeze in the juice of a lemon, give it a boil 
up, and pour it over the veniſon. Don't garniſh your 
diſh, but ſend it to table without, | 


70 dreſs Tripe. 


MAKE a ſauce with beaten butter, gravey, pep- 
per, muſtard, and vinegar, rub the diſh with a 
clove of garlick ; and after your tripe is fry'd put it in, 
and run the ſauce over it, with a little bruiſed garlick 

amongſt it, and ſprinkle a little vinegar on the tripe. 


To 
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To raaſt Triſ̃eeWee. 

TAKE your tripe, cut it into hes pieces ſome- 

what long, having a force- meat made of crumbs 

of Bread, pepper, ſalt, nutmeg, ſweet h bs, and the 

yolks of FE ſpread it on one piece of your tripe 

N the fat ſide, and lay the other piece upon that, the 

fat ſide upon the forcemeat; then roll them both up 
together tigbt, and tying youg.rall on the ſpit, flour | 
it, "and baſte it with butter, and the liquor that drops * N 
from it. Serve it with melted butter, and oO r 

with orange and pings. F 


To boil Tripe. - " * 
CUT your tripe into ſmall pieces, ſet on Hide | 
water in a ſtew- pan, and put to it two or three 
onions cut ſmall, and ſome ſalt; put in the tripe foon | 
after it boils, and let it boil near a quarter of an bur. 
It is generally ſent to table with the liquor in'the* 
diſh, together with the onions ; ſome throw a bunch 
of ſweet herbs into the water, and a piece of Jemon- 
peel... Send it to table with butter, Ie c. as Wan che 
iry'd tripe. | 8 1 Y 
To fry Tripe. „ 144, ee 
CET your tripe into ſmall pieces, three or & ur 
fingers long, dip them in the yolk of an egg, 
with ſome fine crumbs of bread ; fry them of a 44 1 4 8 
colour; when done, lay them in if diſh to drain; * 
have ready another diſh to ſerid them to table, 3 . we 
ſerve them with butter alone in one baſon; and but- | 


a > 10 | | 
ter with muſtard 1 in another, Fg _ Ny 107 . 
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25 * a, Piece of Beef. 


AK E a large piece of the flank that has fat 

at the top cut ſquareg-or-a-pibee that is al 
meat, and has fat at the top, but no bones. 
The rump does well. Cut all nicely off the bone 
(which makes. fine up) hen take take a large ſtew- pan, 
and wich a good. piece o 

all over, OS. yur, meat we ore you put it 


into the pan rein as much. gravey as wil 
cover ĩt ie N 2 about a pound of coarſe. 


m 
beef, a ble piece of, veal cut ſaall, a bunch f 
fabrt herbs, and onion, ſome whole black and white 
Peppers, two, or three large, blades: di mace, four or 
five cl oves, a piece of carrot, a little piece of bacon 
ſteep'd in vinegar a little while, a cruſt of bread toaſt- 

ed brown; put to this a quart of water, and let it 
Poil till half i s waſted, While this is making, power 

a quart of Polling water into the ſtew: pan, pore n 
cloſe, and let i be ſtewing ſoftly; an : 


is, take, an ounce, of morels and truffles. cut ſmall, . 
ſome freſh or dry'd muſhrooms cut ſmall, two ſpoon- 
fuls of catchup, and cover it cloſe ;. let all chis ſtew: 
till the ſauce is rich and thick ; then have ready 
ſome artichoke bottoms cut into pieces, and a few 
pickled muſhrooms; give them a boil or two, and 
when your meat is tender, and your ſauce quite 
11 3 4 $ rich, 
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butter, fry-it. a UI DFOWA. , \. 


is done ſtrain i * POUr it * the pan where pe S 8 of 
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. Fe 
nich, lay the meat into the diſ 2 pour the ſauce 8 
over :it-- Ver muy add A ſweetbtead cut is pieces, 2 
palate· ſte wed tender, cut into Iittle picbes, Tome = 
dock G-com beg ant & fe fofcemeat dalla =" iefe ate 
a great addition, but ic will be — rice Fong 
Fer variety; when "tht ef A "is ready, tht Ys * 
gravey put to itz om may adtha large bunch "of crllety * 
cut ſmall 1 9 bone two'fpdonfuls rale Sane 
and z'glaſs of fed'wint. ' Omit all the dther in 3 | 
dients- When the meat and celery are'tender, 1 
the ſaueelrieh and good: ſerve 1 e alſo 2 n — 
good this way: take ſix large cucumbers, Teoop 
the ſeeds, - pare them, cut them into ſlices, and do 
them juſt as goal do the cellery. 3 


29945 


„ | Another Ways. e 


L the hind part of a buttock. of beef with _ 
thick pieces of bacon, put it into. a ſtew- pan 
with ſome ſlices of bacon at the bottom; ſeaſon with _ 
falt, pepper, nutmegs, cloves, and ſweet herbs; —— 5 

it with bards of bacon; put in two pounds of god 
lard, cover your pan, and ſtew it gently between 

two fires tor twelve hours, then put in a little brandy. 
Garniſh with pickles, and ferve i up. 


To rago a Leg of Mutton. ___ 

T a.log a leg of mutton, take all the ſkin' 100 fat 5: ths 
off, cut it very thin the right 8 of the grain 1 

then butter your ſtew- pan and ſhake ſome flour into 

it; ſlice half a lemon, and half an onion, cut them 

very ſmall, a ſmall bunch of ſweet herbs, and a blade 

of mace; put all together with your meat into the 

pan, ſtir it a minute or two; then put in ſix ſpoon- 

fuls of gravey, and have ready an anchovy minced 

ſmall, mix it with ſome butter and flour, ftir it alto- 

gether for fix minutes, and then diſn it up. 


F 2 To 
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__ . To rageo, Sheeps Tongues. 
BLANCH your ſheeps tongues in boiling water, 
2 being well waſhed ; then put them into cold 
water, Cut flices of a buttock of beef, about two 
pounds; lay them over the bottom of a ſtew- pan 
with ſlices of bacon, ſet the pan over a fire, cover it, 
and let them ſtew ; when you perceive the meat be- 

gins to ſtick to the pan, put in a handful of flour, ſtir 
it altogether for a while; then put in broth and 
water, in equal quantities, juſt as much as will cover 
the tongues; then lay your tongues into a ſtew-pan, 
pour the ingredients above-mentioned upon them; 

' ſeaſon with falt, pepper, ſpices, onions, cives, par- 
ſley, and ſavoury herbs ; add carrots, parſnips, and 
lemon peel ; let all theſe ſtew together, then take 
up.the tongues, peel them ſlit them in two, dip them 
in ſome . of the fat in which they were ſtewed, drudge 

them with grated bread, broil them, and ſerve them 
with che eſſence of ham in a diſſi, and the broil'd _ 

tongues round it; ot you may ſerve it with only ver- 


Oo 


Juice, falt, and pepper. 
T0 dreſs Lantb'm @ Rapoo. | 
CET your quarter of Jamb into four quarters, lard 
it with middle ſized ſlips of bacon, and toſs it up 

a little in a flew-pan to brown it, then ſtew it with 
broth, ſalt, pepper, cloves, a bunch of ſweet herbs, 
and muſhrooms. Make a ſauce for it of fry'd oy- 
ſters, with a little flour, and a couple of anchovies ; 

v hen you are ready to ſerve up, add ſome lemon - 
juice, and garniſh with fry'd muſhrooms, 


| Feu ,, 
TAKE your lamb, half roaſt it, then cut it in four | 
pieces, and tols it up in a ſtewpan to brown it: 
then Rew it in good broth, With Mito fekren c | 
| Aten 


| Lon 0 
x few muſtirooms, and ſweet herbs; when it is 
enough put'to it a cullis of veal, andferve it. 


A Ragoo of Lambs Stones an Seeetbrende 


ASH your lambs ſtones and ſweetbreads, and 
blanch them in boiling water; then put them 

in cold water; when you take them out, lay them 
on a linen cloth, dry them well, put them in a ſtew- 
pan with a little melted bacon, and a bunch of herbs; 
ſeaſon them with ſalt and pepper; add to them ſome 
ſmall muſhrooms, and ſliced trufles, Having toſſed 
up theſe all over a ſtove, moiſten it with gravey, and 
make it ſimmer over a gentle fire : when they are 
done enough, take off all-the fat, and bind the doe 
with a culll is of veal and ham, 


Ts rages a Breaſt if Veal. 


| Crorr it with forcemeat between the fleſh and 

bones, and lard it with large 1 of bacon, 
and half roaſt it, then put it into the ſtew. pan over 
a ſtove, with gravey, till it is enough, toſs it up with 
forcemeat- balls, muſhrooms, truffles, morels, oyſters, 
&c. firſt ſtuffing it all up the briſcuit with forcemeat; 
garniſh with lemon fliced, or orange. 


Another Way. 


LED, your veal with bacon ; then half boil it in 
Water and ſalt, whole pepper, and n of 
ſweet herbs ; then take it out, and duſt i: : rith f 
grated: bread, ſweet herbs ſhred ſmall, gra. ed 

and ſalt all mixed together; then broil it 

fides, and make à ſauce of anchovies an! - 
thickened up with butter. Garniſh with pick 


A Ragoo of Calves Heads. | 
ROE two caives heads; when they are cold cut 
off all the lantern part in pieces, about an inch 


4 3 longy, 


; 


2 
4 
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6 WW 
Ibng, and about the -breaJlth of your little finger, 
then put the pieteꝶ into a ſtewy· pat with a lute white 
gravey, .twengy ,onfters cut in two or three pieces, 
tome little muſhrooms, truffles, morels, a little juice 
of lemon, Eaſon with ſalt, white pepper, and a piece 
of mace ; when all js ſtewed a lntle while, put to it 
two or thize ſpoonfuls of cream or milk, the yolks of 


+ two or three eggs beat, and a little ſhred parſley. Af- 
ter the. cream, &c. is put to, it, Jet it ſtew lowly, and 


cb Mraz ie to prevent.its Surdling. When you 
ate ready to ſerve, garniſh your diſh with toaſted 


"bread cut jke fippets, lemon, and a few pickled muſh- 


| 8 ** 0 in' 7 a > 
21tichoke bottomy. 
a 1 1 Y th... >. . 


rooms. For a change you, may add ſweetbreads and 
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„5 Xt rages of Pig's Ears. 


'F 


one half, wine, 399: the other half water; cut 
them in ſmall pieces 3. then brown. a, little butter, and 
put them in, and a pretty deal of gravy, two. 


FY » 


AKE a rer 29 6 ears, and boil them in 


vies, a ſhalqt or two, a little muſtard, and ſame: flices 


- 
.. 


4 . 


{ 


of lemon, ſome ſalt and. nutmeg 3 fem all theſe to- 
nd ſhake it vp. thick. ., Garniſh the diſh 


gether, an 


; 1 ec #414 - , 
with barbexrigs, s. pint . os 
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Veniſon in Ragoo. 


LV a piece of yenifon'with large pieces of ba- 

- con, well. ſeaſoned it ſait and pepper I fry: it 
in lard or toſs, it up in ai ſte - pan with melted bacon; 
then ſtew it three or four hours in broth or boiling 


water, and ſome white wine, ſeaſon'd with ſalt, nut- 
meg, two or three bay - leaves, a piece of green lemon, 


and a bunch of ſweet herbs; thicken the ſauce with 


flour, or bind it, with a: good cullis; and when you 
dd lemon: juice and capers. 


- A 


ſerve it up to table, 


ry & 64 ' 
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«1 4200 
3 ſeaſon jt well with pepper, ſalt, and a little 


2 ; 3 1 N 103 1 4 2 
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Rags Cocks cmbs, Cocks -kidneys, aud fat 


Livers. 


© TKR A ſtew-pin, put in it 2 bit of butter, 2 


bunch of ſweet herbs, ſome muſhrooms and 
truffles ; put it, for a minute, over the fire, flour it 

a little, moiſten it with half a ſpoonful of brath; ſea- 

_ fon it with ſalt and pepper; let it ſtew. a little, then 
put in ſome cocks-combs, cocks-kidneysz-fat livers, 
and ſweetbreads; let your ragoo be pa atable, thick- 
en it with the yolks of eggs; ſerve it up hot for a 
dainty diſh, „ 


nen 2 areſt a Gooſe, in Rage. - - | + +1 
| 'G E Ta gooſe, flat che. breaſt down, with the cleaver, 

then preſsit down with, your band ſkigrits dip 
into. ſcalding Water, let it be cold, lard it with 


beaten, mage, then flour it all over, take à pound of 


* 275 beef ſust, cut ſmall, put it into a deep ſtewpan, 


et it he melted, then put in your gooſẽ; let it be 
bromn,on hoth ſides, hen it inbrowas put ira pint 
of boiling water, an onion or twoꝶ a bunch df ſweet 
berbs, à bay-leaf, ſame whole peppers and a few 
loves, cyęr it. cloſe, and let it ſtew. ſoftly till it is 
tender; about half. an houg will do it if ſmall ; if a 
large one, three quarters of an hour g in the mean 
time makę a fagoo, then boil , ſome / turnips almoſt 
enough, ſome carrots and onions quite enough; cut 
them all into ſmall- pieces, put them into a ſtew - pan, 
+With half, aint of good beef gravey, adlittle pepper 
F ,ang,dalt, a piece of butter roll'd in flour let th ĩs ew 
JI together for a quarter of an hour, take the (pb>ſc 
Hand drain it well, mem lay it in the difty, and pdur 
the ragoo averiit.: W berethe onion is diſliꝭ dq Jedve 
t 7 1 You may add cabbage boiled and chopp'd 
ſmall, * 


7 
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5 Te make a Ragoo of Gibblets. 
SCALD your gibblets, and if you have any tocks- 
combs, ſcald them by themſelves, and ſkin them; 
then put them into a pan with ſtrong broth, ſeaſon- 
ing them high with ſalf, ſpice, and ſweet herbs, and 
Ammer them; then ragoo them in melted t a:on, 
with ſome. cives and ſhred. parſley ; then put them 

8 again into their own broth, and 3 them; then 

| thicken with the yolks of two eggs, and ſerve them 


* 


- 


up in plates. 


"TIL tt 1-74] To ragoo Pigeons. 
LIDO your pigeons, divide ſome of them into 
= halves, ſeaſon them with ſalt, pepper, cloves, 
and mace, and dip them in the yolks of eggs beaten ; 
then make a good quantity of butter hot in a frying- 
pan, and brown it with à little four; then put in 
your pigeons, and juſt brown them, then take them 
-vut,' and: put them into a ſtew- pan, and put to them 
as much good gravey as will juſt cover them; put 
in alſo a bunch of fweet herbs, and ſet them a ſtew- 
ing; when they are almoſt enough, take out the 
'herbs, and put in ſhalot, ſcme oyſters and anchovies, 
muſhrooms and pickles ; then when the pigeons are 
ſtewed endugh, diſh them, and having ready roaſted 
larks, or other ſmall birds, lay them round the diſh ; 
or, if you have no birds, lay pieces of ſweetbreads 
dipp'd in the yolks of eggs and fry'd, and ſo ſerve 
them up; garniſh with ſlices of lemon and pickles. 
A4 A Ragoo of Muſhrooms. | 
r your muſhrooms, toſs them up with butter, 
or melted bacon, ſeaſon them with ſalt, pepper, 
and - parſley ſhred ſmall ; moiſten them with fleſh 
avey, or fiſh broth; thicken it with a cul is of 
a cullis, or a little flour, yolks of eggs, 
and lemon: juice, and ſerve them up. 8 
? 


* 2 f 
" . -. 
1s 95 ,h..5 1 
1 * . - 


k 4 


* . 
. To dreſs Freſh, Cod in Ragoo. 


* = 


1 reſh | Pe... Te 
QCALE your cod and boil it in water, with yine=. 

gar, pepper, ſalt, a bay- leaf, and lemon; make 
for it a ſauce of burnt butter, fry'd flour, capers, and 
oytters ; let it be white when you ſerve it up. 

To ragoo Salt Cod. 
(CET it in piecegy and let it ſoak from night till 
morning, and boil it with a quick fire. Lake 
a ſtew - pan, put in it a large piece of butter, ſome 
green onions, parſley cut ſmall, pepper, then your 
cod, let all ftew ſome time, ſtirring it often till it be- | 
| comes thick: you may put ſome fiſh broth, if you | 
| ike it; let all be reliſhing, and-ſerve it up hot, gar- | 
niſhing your diſh with fry'd parſley and ſlices of lemon 1 
and orange. * > e e 


4 1 Ragos, of Oyſters. POTENT. 
OFEN your oyſters, drain them over a ſieve, and 
put a diſh under to receive their liquor. Melt 
ſome freſh butter in a ſtewpan, put in it a duſt of 
flour, and keep ſtirring it till it is brown; moiſten it 
with a little gravey, and put in ſome ſmall cruſts of 
bread of the bigneſs of the top of your finger, and 
next your drain'd oyſters ; toſs it up, ſeaſon it with 
pepper, parſley, cives, and ſome of the oyſter liquor. 
our ragoo being well reliſhed, ſerve it up for a 
fine diſh,— This ragoo muſt be quickly done, be- 
cauſe the oyſters muſt bot], 


A Ihite Ragoo / Oyſters. 


UT into a ſtewpan, a good bit of butter roll'd in 
_ ® flour, ſome ſhred parſley, ſome nutmeg grated, 
pounded pepper, half a lemon cut like dice, a ſhred 
anchovy, and ſeveral oyſters, with their liquor; put 
the whole on the fire; but take care it does not boil ; 
and when thickened ſerve it up hot: let it be relith- 
ing. You may uſe this ragoo with fiſh, chickens, or 
any ſuch other fowl you pleaſe, for a ſirſt courſe, 


F 5 4. 


{ 206 J 
PICK your crawfiſh, and take their tails, which 
put on a phate with ſome little muſhrooms, ſeve- 
ral ſlices of truffles, and a bunch of ſweet herbs ; the 
whole being ſeaſoned with ſalt and pepper, let it take 
a fry with-melted bacon, or butter, in a ſtewpan on a 
ſlow fire, moiſten it with ſome” gravy ; being done 
enough, take off the fat, and thicken it with fome 
cullis of crawfiſh ; then put it on hot cinders, taking 
care not to let it hail leſt jt turn; you may put to it 
feveral heads of aſparagus, and artichoke bottoms, if 
in ſeaſon. When your ragoo is done, ſerve it hot 
Jor a ſecond courſe. net 0019 85 
To dreſs Smelts in Ragoo. 
PUT your {melts into a ſtew- pan with a little white 
pine, ſcraped nutmeg, ſliced lemon, and fry'd 
flour; when they are almoſt enough, add ſome minc'd 
F 


f 4 


Capers, and ſerve them up. 10 7 
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„„ TRE: 

| A young Turkey with Oyflers. 27 8 
ICK your turkey, draw it, and finge it neatly; 
cut the liver into bits, and put it; into. a ſte w- 
pan, together with a dozen oyſters and a bit 
of butter, ſeaſon'd with ſalt, pepper, ſwet herbs, all 
ſpice, muſhrooms, parſley, and chibbol; let it hg. a 
moment over the fire, then mince the whole and 
Ruff your turkey with them, and let it be blanch'd a 
lirtle ; ſpit it, and tie bards of bacon, and paper over 
it; mean while have a ragoo ready for your turkey ; 
make it thus: take three dozen of oyſters and blanch 
them in boiling water, drain them, take off the beard, 
then put in your ſtew-pan ſome eſſence of ham, and 
ſet it a boiling ; ſkim off the fat, taſte it, and put 
this with your oyſters into another pan. When 
your turkey is roaſted, diſh it up and put your ragoo 
over it, with the juice of a lemon ; let it be reliſhing, 

and ſerve it up hot for a firſt courſe. * 


To flew a Turkey brown, © 

WW HEN you have drawn the craw out of your 
turkey, cut it up the back and take out the 
entrails, that the turky may appear whole, and take 
all the bones out of the body very carefully, the 
rump, legs, and wings is to, be let whole, then take 
the crumb” of a penny loaf, and chop half a hundred 
of oyſters very ſmall, with half a pound of beef. mar- 
F:6- TW. 
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come 
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row, a little lemon - peel cut fine, and pepper and ſalt; 
mix them well up together, with the yolks of four 

15 „ and ſtew your turkey with it, ſew it up and lard 

{ide with bacon, half roaſt it, then put 
it into a toſſing- pan with two quarts of veal gravey, 
and cover it cloſe up; when it has ſtewed one hour, 
add a ſpoonful of muſhroom catchup, half an an- 
chovy, a ſlice or two of lemon, a little chyan pepper, 
and a bunch-of ſweet herbs; cover them cloſe up 
again, and ſtew wag an hour longer, then take it 
up and ſkim the fat off the gravey, and ſtrain it, 
thicken it with flour and ae” let it boil a few mĩ- 


nutes, and pour it hot upon your turkey; lay Rags 
it oyſter patties, and ſerve it up. 


4 dreſs 4 forced Tutkty with Perks. 


Ter your turkey, looſen the ſkin. on the breaſt 
of it, and ſtuff it wich a farce of raw bacon, 
"moſt forts of ſweet herbs, parſley, and chibbol, chop- 
ped ſmall, pounded i in 2 mortar, and well ſeaſon d; 

alſo put forge of this farce into the body and roaſt it; 
when it is enough, diſh it ; pour on a good ragoo of 
all ſorts of garnitures, and ſerve it up to table hot. 

_. After the ſame manner you may dreſs pullets, 1 N. 
1 and other ſorts of fowls. 


'S \ 


T0 carbenade a Turkey. 
ROAST your turkey till it is near enough.; ſcotch 


it with your knife long ways, croſs it over again, 
chat it may, look like cheque work then waſh it 
© over with butter, firew ſalt over, it, then ſet it in the 
tipping- pan to have a heat, turning it two or three 
times, then lay it on a gtidiron over. a gentle fire of 
charcoal; when it is broil'd enough, take it up, diſh 
, pour over it a ſauce made A gravey and ſtrong. 


broth, boil! d up with a ladleful ot drawn butter, an 
6 „ anchovy, 


e 


"i 


wings, and rump about it; garniſh. the. diſb, with 
oranges and. lemons quartered. F 
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anchovy, a little flic'd nutmeg, and ſome grated* "> 


bread ; ſtrew it over with barberries, and garniſh- 
with orange or lemon. Or you may boil manchet 
flic'd, and ſoak'd in ſtrong brath, with onions in. 
gravey, nutmeg, lemon cut in dice, and drawn but. 
ter, and put this under the turkey. 


4 Fowl à la Braiſe. 0 

PICK and gut a fow), truſs the legs inſide the 
belly, and lard it with thick bacon, the bigneſs 

of the half of a ſmall finger ;. ſeaſon it with pepper 
and ſalt, ſweet / herbs, and fine ſpices, then.lard your 
wl, and bind it with packthread ; take a long deep 
ſte w · pan, and put in it ſome ſlices of bacon and veal,.. 
then put your fowl into it, ſeaſoned with pepper and 
ſalt, ſweet baſil, thyme, bay-leayes, onions," and a. 
crumb of garlick ;- continue to cover it with ſlices of 
bacon and veal, and moiſten it with a glaſs of wine, 
and. one or two ladlefuls of broth ; ſtew it, fire un- 
der and over; being done, diſh it up, putting a minc'd 
ſauce over it, or a. ragoo- of ſweetbreads of veal, 
cocks-combs, and champignons, or a cullis of ham, 
or a ragoo of when z all which. depends on the fancy 
of the cook, if only it hath. a good taſte ; then ſerve 


o 


it up Hot for an entry. 
A Pullet roa/ted.. 


(GEE a. pullet, or a hen full of eggs, draw it, and 
— roaſt it; being enough, cut it up and ſhred the 
brawny part in ſmall ſlices, leave the wings, legs, and 
rump whole, ſtew. all in the. gravey, with. ſome cate, 
add thereunto a mine d lemon; being enough, let the 
meat lie in the middle of the diſh with the legs, 


n ORD? = 
4 Fowl, Chicken, vr Capon à la Böürgeoice. 
Pier, finge, draw, and truſs your fowl; take a 
kettle, or earthen pot, put water in it, enough to 
ſoak your fowl ;- put your pot over the fire with a 
handful of ſalt; and when the water boils, put in 
your fowl, but let it not boil too much: put a lump 
of butter in a ſtew- pan; with 4 40ſt df flour, nutmeg, . 
pepper, ſalt and oyſters, if any are to be had; put 
pour ſtewpan over the fire, and thicken your ſauce ; 
which. being. thickened, and pretty reliſhing, take 
out your fowl, and diſh it up with oyſter-ſauce - 
over it. 


; A Fowl in hafh. | 
T fome fowls ready dteſs'd, then take the 
1 fleſh, and cut it * all ; take the carcaſſes, 
put them in a ftew-par With good broth, an onion, 
cut into flices, parſley, and ſweet herbs ; when it js 
boil'd enough, ſtrain it off; then put in it a bit of 
butter roll'd in flour, and let it ſtew a monfent again; 
then put it i your haſfi' of fowls ; let your baſh- be 
reliſhing ;' thicken it with three yojks of eggs, or 
more, according to the quantity of haſh your make ;.. 
it being thick, put in it the jdice of a lemon, and 
 ferve them up hot. 


Chickens with Muſhrooms and Sweet: Herbs 

| roaſſed. 
FAKE chickens, clean them well, and draw them; 

raſp ſome bacon,” and put a ſew mufhiooms, 
parſley, and young onions, and a little ſweet baſil, 
with the: livers of young chickens ſeaſon'd with pep- 
per and ſalt. Hack alf and mix it together; put it 
in the bodies of your chickens; then put them in a 
ſtew- pan, with a piece of butter, parſley, young 
— onions, 


III | 
onions, ſalt and ſweet baſil; Being done, pack- 
thread them and ſpit them,. and put them to che if, pit 
wrapp'd with bards of -bacon, and let them — 
flowly. Make a ragoo of muſhrooms, after this 
manner; if they are'dry'd muſhrooms, ſteep them in 
lukewarm water for one hour or two, then —— 
out, put them in a ſtew- pan with ſome gravey, and 
let them ſtew on a ſlow fire. Having ftew'd a-quar-- 
ter of an hour, thicken them with ſome cullis. When 
our chickens are done take them from the ſpit, un- 
. them, and dreſs them handſomely in their diſh; 
ſee that your raguo of muſhrooms be of a good taſte, 


and ſharp it upon your chickens, and ſerve it hot 
for a firſt — ws 4 


Chickens with Anchavies. 
F bieiſts with your finger; then grate fome-far_ 
bacon, ſeaſon it with pepper, ſalt, do anchovies, 
ſome cives, and parſley ſhred ſmall ; mix-theſe toge- 
ther, and tuff the chickens breaſts with it ; ; then tie 
them with packthread, wrap them in bards of bacon 
and ſheats' of: paper; ſpit them and roaſt them. In 
the mean time, waſh and bone your anchovies, mines 
them very ſmall and melt them in a ſtewpan with a. 
cullis of veal and ham, Keep the cullis warm, and 
when the chickens are roaſted enough, take off the 
dards, put them in a diſh, pour the cullis upon them, 

and ferve them up for the courſe. 
In the ſame manner you may dreſs capons, pullets, 


partridges, quails, fillets of veal, and mutton with 
anchovies. 


Chickens with Gravey. 
AKE as many“ bards. of — as you: have 
chickens, and of the ſame ſige; ſeaſon. them 
* Bards of bacon are broad thin ſlices, 
| with 


33 


AKE your chickens, raiſe the ficin from ks 


oF | ow) 
with MES pepper; parſley, cives, and 1 l 
all ſbred together very fine: then looſen, the. ſkin 
from the chickens breaſt, and thruſt one of theſe ſea» 
ſoned ſlices of bacon between the ſkin, and breaſt of 
each; then bind them in with packthread, then wrap 
them up in bards of bacon, put them on the ſpit to 
roaſt then, when they are done, take off the bards, 
diſh them, and pour on them ſome a Brauer og 
ſerve them up eke diſhes.. 1 


Pull d Chickens. 


Sas ſix chickens, boil them near-enough, then 
flea them and pull the white fleſh all from the 
bones, put it in a ſtewpan with half a pint of cream, 
which muſt be firſt made ſcalding hot, the gravey that 
runs from the chickens, a ſew ſpoonfuls of that liquor 
they: were boiled in; to this add ſome raw parſley 
ſhred fine, give them atoſs or two over the fire, and 
duſt a little flour upon ſome butter, and ſhake up 
with them. Chickens done this way muſt be killed 
the night before, and little more than half boiled, 
and pulled i in pieces as broad as your finger, and half 
as long. hear nn a n oy Hine ien 


you _ 


* 
f 1 71 
* o 


75 1 . 


Sur; your chickens down the back, ns ſeaſon 

3 them with ſalt and pepper, lay them on. a very 
elear fire, and at a great diſtance, and let the inſide 
lie next the fire; that the fleſhy ſide be pot ſcorched 
nor diſcoloured: when they are half done,..you may, 
turn them often, and baile them often; ſtrew on raſp- 
ings of a French role, that it may erilp, it muſt be 
Mel grate. Shred parſley and melted butter is A 
nd ready ſauce ; or you may take a large hand- 

F of ſorrel, dip it in ſcaiding ater, then drain it, 


and; have ready a pint of ſtrong broth ay gravey, a: 
{halot- 


1 
fhalot ſhred ſmall, a little thyme; a little parſley, a bit 
of burnt butter to thicken it; lay the ſorrel in heaps,. 

and pour the ſauce over it. Garniſh, with ſliced 
lemon. 14 þ 


To farte Chickens Bouillon Blanc... 
MINCE the white of their breaſts with fat bacon 

boiled, the crumb of a French role boiled in 
milk, and a little marrow, take the yolk of one egg 
boiled hard, and the yolk. of another raw; mince all 
theſe together, and ſeaſon them with ſalt, pepper, 
nutmeg, and the juice of lemon; lay this up in your 
chickens, and bake them; of the forcemeat you may 
make patties to garniſh your chickens, but put nei - 
ther bread nor eggs to your forcemeat.. 


ENT © To marinate Chickens. 9p 

UARTER your chickens and lay them for two 
or thee hours to marinate in vinegar or verjuice, 
and juice of lemon, falt, pepper, cloves, bay-leaves, 
and cives; then make a batter with flour, white wine- 
or water, the yolks of eggs, ſalt and melted butter; 
beat all theſe well together, drain your chickens, and 
dry them with a cloth, dip them into'it, and try them. 
in hog's lard ; and when they are well coloured, diſh 
them up in the form of a pyramid, and ſerve them 
up with fry'd parſley and ſlices of lemon. "8 
Some drudge them with flour inſtead of dipping 
them in batter; but then the hog's lard muſt be very 

hot before you put them into the pan. ; 


To flew Ducks. | 


TE three young ducks, lard them down each 
= ſide the breaſt, duſt them with flour and ſet 
them before the fire to brown, then put them in a 
ſtewpan with a quart of water, a pint of red wine, ane 

* ſpoonful. 


ve vir yin hes eng ae benen 
one anchovy, half _ oe of gar! ick, a bun- 
die e ſwert herbe, chyan pepper tö your, taſte, let 

them ſtew ſlowly for half an 1 or till they are ten- 

der, lay them on a diſh and keep t <p hot, ſkim off 

the fat, ſtralſi ye gtavey through hair ſigve, add. 
10. to it 4 few HAS ad che bit it quic til re- 
i idnctd to“ little more than half à dink, Pour It over 
12 your Sueks and ſerve it up. It Proper foFa ſide 
s Yith for dinner, or bottom for fupper. | 


7 few Docks irh Ofen Peaſe. 
HLF foaſt or dicks, Hin p ut them, jpto « 


ſtew pan op 55 
mint, and Murer 'o J xr save # ST 
cover them cloſe and ftew them half 4: hour ; — 


„„ 


pint of greeh peas as for 7 and put them in 


* nd re have xhickened the rdvey, di up Four 
>-ducky, and pour the grave and pedfe över them; 


Wild Duc 46:th Lemon julce. 


\AKE a wild duck, Half roalt i it, then take it off 
the ſpit, and lay it in aUiſh, ; z Carve it, but, leave 


lt and beaten pepper, and ſqueeze the j uice of le- 
mons; turm it 5 and refs it 195 5 with a 


— 3 „ 


You may do if the Tine v way with juice N orange. 


To flew Ducks totla or tame. 
HAL. roaſt them, "then Put, therm In ie bas: 3 
put in à pint of claret, * and a pint 0 f rong 
© broth,” two onions quarter'd, and a. bunch of ſweet 


- herbs," with a Httle beaten pepper ; ew them in a 
| pan 


=” "TY oO 


Þ 
| 


* 0 wa. 
7 


EASONI our ks with ſalt 
„S kes 4 WY of gs Wh 1 05 bt 


— 


1, and bh ee 
an covered, an w are enou h I with 
try' bacon; . * | Boy; Paten 9 


D. few. Duck, Ealerling, — Teal. 


peppgr and. a few 
Fug bun in 


we belly OF each e f en 
pan that Leit jon B chef; e be er 

claret, and as much ſtrong «.and-half a ng 
of butter under and Bver NS rack 5, and, half a pint 


of water, A burittrof — herbs, fome whole cloves, 
then cover the pan Uoſe7; let them — two hours 
and a half, then"firdin the liquor, und pour if over 
5 ſerve — oy 
— — . oh 1 


geo! * Or. teal 


rr use 


To boil 4 Duck or Rabbit with Onions. 


| ON. 5 1 ;bbit « or duck i in a, good deal aer: 
De ſure m bs: Water, ebene will will always 
Y _ rife a Tum, Which! ; if if boils down. will diſcolour 
"your folls,” &c. they will take about half an hour 
olling; for ſallèe, your onions ; muſ} by peel d, and 
2 them into * & as you pon pu them, then cut 
them into Din, ſlices, Man milk and water, 
and — che iquor. f an Hour. * (4944 gt 
Throw th ent inte a 1 to draln, put t them ipta a 
ſte w pan And chop them ſmall; Thake i in a little flour, 
put to them tWo'sr three” ſpoonfuls of cream, and a 
good piece of butter Rew allt together over the 
till they are thiek and fine; "Jay the duck or Tabbir jin 
the dif, ne — all aver. Ik 4 "Tabþj t, 
you muſt cut off the heãd and cut it. in o, and lay 
it on each fide the * * Fi * 15 by 
For change you may make this ſauce : take one 


9 olnen, cut it i z half a bandful“ 0 ÞParſley 


* 5 | ; ' 116 I. a a wy hs oO 3 
elean waſh'd and picked, chop it ſmall, a lettuce cur 
fmall, a quarter of a pint of good gravey, a good: 
piece of butter roll'd in flour; add a little juice of le- 
mon, a little pepper and ſalt, let all ſtew together for 
half an hour, then add two ſpoonfuls of red wine; 
this ſauce is moſt proper for a. duck ; lay your duck. 


in the difh, and pour the ſauce over it. 


. To boil Ducks after the French Taſte: _ 
] ARD the ducks, ſpit and half roaſt them, then 
draw them and put them into a ſtew- pan, 
as alſo a quart of red wine, ſome cheſnuts, firſt roaſt- 
ed and pce!'d, à pint of great oyſters, the liquor 
ſtrain'd, and the beards t off 
minc'd very {mall, ſome mace, a little beaten ginger, 
and a litt!: thyme ſtript ; then put in the cru 
French role grated, to thicken it, and fo diſh it upon 
ſippets, with the ſauce pour'd over them: this may 
be varied, If there be frogs broth, there need not 
be © much wine put into. it; and if there be no- 
eyſters, or cheſnuts, you may put in artichoke bot- 
toms, turnips, cauliflowers, bacon in thin flices,. 
ſweetbreads, &c. - | | 
Green Geeſe à la Daube. 
LD your geeſe with large pieces of bacon, ſea- 
ſon with ſalt, pepper, cloves, nutmeg, bay- leaf, 
eives, lemon- peel, and wrap them up in a napkin ; 
boil them in broth. and white wine; when the broth 
is pretty well waſted away, and you judge them to 
be enough, take them off, and ſet them to cool in 
the liquor in which they are boiled; then take them 
out, and ſerve them dry on a clean napkin, and gar- 
niſh with green parſley: ſome boil with them ſlices 
of veal and bards of bacon, to ſtrengthen them and 
keep them white, G | 


Turkies, 


3 three onions. 


of a 


{Þ = 0 
Turkies, capons, patridges, and other fowls may 
te dreſs'd in the ſame manner. | 


| 4 Cullis of Ducks. 
RCA your duck and pound it in a mortar, then 
cauſe ſome gammon to be fry'd brown, and put 
them into a pot with a handful of lentiles; ſeaſon 
them with a clove of garlick, three or four cloves, 
ſome cives and ſavoury ; let them ſtew all together; 


when they have ſtewed ſome time, pound them with 


the fleſh of the duck, and toſs them up in a ſtew-pan 


with melted bacon; put in ſome veal gravey to give 


it a pale colour, and ſtrain it for uſe. 
GET a fat gooſe, take a handful of common ſalt, 
a quarter of an ounce of ſalt- petre, a quarter of 


a pound of coarſe ſugar, mix all together and rub - 


your gooſe very well, let it lie in this pickle a fort- 
night, turning and rubbing it every day, then roll it 
in bran and hang it up in a chimney where wood- 
ſmoak is for a week. If you have not that conveni- 
ency ſend it to the baker's, the ſmoak of the oven 
will bake it, or may hang it in your chimney, not too 
near the fire; when it is well dry'd, keep it in a dry 
place ; you may keep it two or three months or more: 
when you boil 

and be ſure to ſkim it well. 


ed and ſtewed in butter, or onion-ſauce 


"Geeſe 3 ba Mode. 


GET. a large gooſe, pick. it clean, ſkin it. and 


cut it down the back, bone it nicely, take the 
fat off, then take a dry'd tongue, boil it and peel it: 
take a fowl and do it in the ſame manner as the gooſe, 


it, put it in a good deal of water, 


Note, You may boil turnips, or have cabbage boil- 


15 
k 


* 


* |. x5 


ſeafon'it with pepper, ſalt, and: beaten mace, roll 1 
round the tongue, ſeaſon the gooſe with the ſame, 
put the tongue and fowl in the > $50, and ſew the 


gooſe u up. again. in the ſame. form it was. before; put 


7 mi 


it into 1 08 Pang put to it. twoquarts: .of beef-gravey,. | _ 
a bunck of ſweet herbs, and an onion ;- put ſome .. = 
ſlices of 125 or bacon between the fowl and goole, 38; * 
cover it cloſ —— let it ew, an hour over a good : h 
fire: hen If begins to, boil let it dowery ſoftly, then _ 
take up Jour gooſe, an nd ſæim off all the fat, ſtrain it, he 
put in ĩt a of red wine, two ſpoonfuls. of catch» - Vl 
up, a veaFſweetbredd cut ſmall, ſome truffles, morels, ch 


and muſhrooms, a piece of butter roll'd in flour, and 
ſome pepper and ſalt, if Wanted; put in the gooſe 

. 9 b cok, and * it Rew half an hour 
onger, then take it u an ra over it. 
Garen with ny 0 e h 0 

ake cafe to ſave t bones of the gooſe and fo | 

and put theni ii nto the of ravy when i it is firſt ſet, ou], Ya 
and i i will” be better if 455 ol ome. beef: marrou /- 
between the” ls rue and between the fowl -... 
and gooſe, it Gill of Bl e and eat fine. 
You may add fix or ſeven yolks of hard eggs whole 

in the diſh ;” they are a pretty a0 ien. ; 


To flew Gibblets. — = ide 


| AF TER they are pick'd and Tealded, break the 
two' pinion Þbnes im two, cut the head in two, N 
and æut off the noſtrils; cut the liver in two, the 
gizzard in four, the neck in two ; lp off the ſkin an 
the neck, and make a pudding with two hard 
chopp'd: fine, the erumb of French role ſteep'd in 
hot milk for two or three hours; then mix it with 
the hard egg, a lxile nutmeg; pepper, ſalt, and a little 
ſage chopp d fine, a very little melted butter, ſtir it. 
together, tie one end of the ſkin, and fill it with the 
ingre- 


1 19 ] 

rediex we the giher, d tight, an But. all, tage 72 
— f 1 7 ity gut of goo ond mutton mY 
broth, A butch \ of Fires her bs, an C + hae whole . 
pepper, mace, 4 Xt res caves tied up, lagſe in 3 


muſlin rag, and a very little —_ of ee ; 
coyer them cloſe, and, Nc quite ten- 
der; then 1199 2 9 toaſted benim on 
all ſides, a the ſtew. pan, give t a 


nd 
ſhake, ; and et 5 150 fe e grave Raough:.... 24 
to eat ah then tak e , out the oniens Aweet: --:. 


herbs, and ſpac i 1. the rol in the middle, the gih⸗ 
blets 00 he dee ing g dee 5204 lag rounds; . ul. 
then pour the ſauge oyet᷑ all. 


To boil Pigeons. 


80. your pigeons by themſelves for fifteen mi- 
nutes, then boil a handfame ſquare piece of ba · 

con and lay inthe middle ; ſtew ſome ſpinach to lay- 
round, and lay the pigeons ns on the ſpinach. Dona: 

your diſh with "parſley Ia id in a plate before the fire 
to criſp. Or you may lay one pigeon in the middle, 
and the reſt round, and the ſpinach between each 
pigeon, and a ſlice "of bacon on each pigeon. Gar- 
nilh with ſlices of bacon, and melted butter in a cup. 


Pigeons aunpete. 

QEEWER | ſix young pigeons as Sh do for boiling, 

put fötcemeat into the, 'eraivs, lard them down, 
the- breaſt;"s nd bt y them brown, then put them into 
ſtrong brown 370 57 and let et them ftew three quar- 
ters f an thicken it with A lamp of butter 
roll'd in n hou "wh 5 "Ih them up, lay! forcemeat = 
balls round them, a 9217 the gravey over them.— 


— 7 


The forekmeéat mut be wade thus : grate the AGREE 


of half a penny y Tod i and ſcra oo et of a pound _ 
of fat bacon, inſte 4 of "fact; T5 chop 2 teh 2. 


P [ 10 3 EEE 
thyme, two ſhalots or an-onion, grate a little nut- 
meg, 'lemon-peel, ſome pepper and ſalt, and mix 
them all up with eggs. It is proper for a top difh 
for a ſecond courle, or a fide diſh for the firſt, 


2 Pigeons m Helle. 
PICK, draw, and waſh four young pigeons, ftick 
1 their legs into their belly as you do boiled 
Pigeons ; ſeaſon them with pepper, ſalt, and beaten 
mace ; put into the belly of every pigeon, a lump of 
butter the ſize of a walnut, lay your pigeons in a pye 
diſh, pour over them a batter made of three eggs, 
two ſpoonfuls of flour, and half a pint of good milk, 
banke it in a moderate oven, and ſerve them to table 

in the ſame diſh. BR, bra 


| To roaſt Pigeons, 
FIL your pigeons with parſley clean waſh'd and 
® chopp'd, pepper and falt rolled in butter; fill the 
bellies, tie the neck- end cloſe, ſo that nothing can 
run out; put a ſkewer through the legs, and have a 
little iron on purpoſe, with fix hooks to it, on each 
hook hang a pigeon, faſten one end of a ſtring to the 
chimney, and the other end to the iron, flour them, 
and baſte them with butter, turn them gently for fear 
of hitting the bars, they will roaſt nicely, and be full 
of gravey : take care that you do not loſe any of the 
liquor; you may melt a very little butter and put 
into the diſh ; your pigeons ought to be quite freſh, 
and not too much done; this is by much the beſt way 
of doing them, for then they will ſwim in their own 
gravey, and a very little melted butter will do. 
When they are roaſted on a ſpit all the gravey 
runs out, or if you ſtuff them and broil them whole, 
ou cannot ſave the gravey ſo well, tho' they will 
bo very good with parſley and butter in the diſh, or 
ſplit and broil'd with ſalt and pepper, 


Pigeons 


£2 23 


Pigeons à la Daube, 
ET a large ſtew-pan, lay a layer of bacon, then 


other little layer of veal, about a pound of veal, and 


a pound of beef cut very thin, a piece of carrot, a. 
bunch of ſweet herbs, an onion, ſome black and white 


p2pper, a blade or two of mace, four or five cloves, a 
little cruſt of bread toaſted very brown ; cover the 
ſtew-pan cloſe, ſet it over a flow fire for five or fix 
minutes, ſhake in a little flour; then pour in a quart 
of boiling water, ſhake it round, cover it cloſe, and 
let it ſtew till the gravey is quite rich and good, then 


ſtrain it off and ſkim off all the fat. In the mean 


time ſtuff the bellies of the pigeons with forcemeat 
made thus: take a pound of veal, a pound of beef, 
beat both in a mortar fine, an equal quantity of 


crumbs of bread, ſome pepper, ſalt, nutmeg, beaten ' 


mace, a little lemon-peel cut ſmal!, ſome parſley cut 


ſmall, and a very little thyme ſtrip'd, mix all together 


with the yolk of an egg, fill the pigeons, and flat the 
breaſts, flour them and fry them in freſh butter a 
little brown; then pour all the fat clean out of the 
pan, and put to the pigeons the gravey, cover them 
cloſe, and let them ſtew a quarter of an hour, or till 
you think they are quite enough ; then take them up, 
lay them in a diſh, and pour in your ſauce, on each 
pigeon lay a bay leaf, and on the leaf a lice of ba- 
con. You may garniſh with a lemon notch'd, or let 
it alone, juſt as you pleaſe. 

Note, You may leave out the ſtuffing, they will 
be very rich and good without it. It is an exce!- 


lent dith, 


Pigeons tranſmogrified. 
QEASON your pigeons with pepper and fa't, take 
a large piece of butter, make a puff patte, and 
roll each pigeon in a pi2ce of paſte; tie them in a 
G cloth, 


a layer of veal, a layer of courſe beef, and an- 


N 2 „ „. „ „%% A —— 
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cloth, ſo that the paſte don't break; boil them in a 
good deal of water. They will take an hour an half 
boiling ; untie them carefully that they don't break; 
lay them in the diſh, and you may pour a little good 
gravey in the diſh, They will eat exceeding good 
and nice, and will yield ſauce enough of a very agree- 
able reliſh, 


* 


To broil Pigeons. 


PIE your pigeons, ſlit them down the back, and 

ſeaſon them with pepper and ſalt, lay them on 
the gridiron with the breaſt upward, then turn them, 
but be careful you do not burn the ſkin, rub them 
over with butter, and keep turning them till they 
are enough, diſh them up, and lay round them criſp- 
ed parſley, and pour over them melted butter, or a 
gravey which you pleaſe, and ſend them up. 


To fricando Pigeons. 


PICK, draw, and waſh your pigeons very clean, 

ſtuff the craws, and lard them down the ſides of 
the breaſt, fry them in butter a fine brown, and then 
put them into a toſſing- pan with a quart of gravey, 
flew them till they are tender, then take off the fat, 
and put in a tea- ſpoonful of lemon pickle, a large 
ſpoonful of browning, the ſame of walnut catchup, 
a little chyan and ſalt, thicken your gravey and add 
half an ounce of morels, and four yolks of hard eggs, 
lay the pigeons in your diſh, and put the morels and 
eggs round them, and ſtrain your ſauce over them : 
Garniſh with barberries and lemon- peel, and ferve 
it up. | 


To jugg Pigeons. 
PLL, crop, and draw your pigeons, but don't 
waſh them; ſave the livers, and put them in 


ſcalding water, and ſet them on the fire for a minute 


or two; then take them out, and mince them ſmall, 


by 


and 


; 
8 
i 
: 
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and bruiſe them with the back of a ſpoon ; mix with 
them a little pepper, ſalt, grated nutmeg, and lemon 
peel ſhred very fine, chop'd parſley, and two yolks of 
eggs very hard; bruiſe them as you would do the- 
liver, and put as much ſuet as liver ſhred exceedin 
fine, and as much grated bread ; work theſe toge- 
thet with raw eggs, and roll it in freſh butter; put 
a piece into the crops and bellies, and ſew up the 
necks and vent ; then dip your pigeons in water, and 
ſeaſon them with pepper and ſalt as for a pie; then 
put in your jugg with a piece of cellery, ſtop them 
cloſe, and ſet them in a kettle of cold water; firſt 
cover them cloſe, and tie a tile on the top of the 
jugg, and let it boil three hours; then take them out 
of the jugg and lay them in a diſh, take out the cel- 
lery, and put in a piece of butter roll'd in flour; 
ſhake it about till it is thick, and pour it on your 
pigeons, Garniſh with lemon. 


Pigeons a la Braiſe. 


PICK, gut, and truſs large pigeons, lard them 
with thick bacon well ſeaſon'd; then take a 
ſtewpan and garniſh it with ſlices of bacon, veal and 
onions ; place in it your pigeons, and ſeaſon them 
with pepper, ſalt, fine ſpices and ſweet herbs, and 
cover them under and over and let them ſtew ; being 
ſte wed let them drain: keep your ragoo ready made 
with ſweetbreads of veal, truffles and champignons: 
your ſweetbreads of veal being blanch'd put them 
into the ſtew-pan, together with your truffles and 
champigr.ons, adding to them a ladleful of gravey 
and alittle cullis, and let it ſtew. All being done 
and of a good tafte, diſh up your pigeons, pour your 
ragoo over them, and ſerve them up hot for an 
Entry. 


A Cull:s of Pigeons, 


GET a couple of large pigeons, roaſt them, and 
pound them in a mortar; then ſhred a couple of 


2 anchovies, 


s =_ 
A OS - 
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anchovies, ſome more's and truffles, a couple of ro- 
camboles, a few capers, ſome parſley and cives toge- 
ther very ſmall : mix theſe with the pounded pigeons, 
put them in a ſtew-pan with veal-gravey and ham, 
let them ſimmer a-while, then ſtrain it through a 
ſieve for ule, | 


"TY Partridge in panes. 


ALF roaſt two partridges, and take the fleſh from 
them, and mix 1t with the crumbs of a penny 
loaf ſteeped in rich gravey, fix ounces of beef mar- 
row, or half a pound of fat bacon ſcraped, ten mo- 
rels boiled foft and cut ſmall, two artichoke bot- 
toms boiled and ſhred ſmall, the yolks of three eggs, 


pepper, ſalt, nutmeg, and ſhred lemon peel to your 


palate, work them together, and bake them in moulds 
the ſhape of an egg, and ſerve them up cold or in 
jelly: Garniſh with curled parſley, 


To flew Partridges. 
PARBOIL half a dozen partridges; then cut them 


into little pieces, ſeparating the joint bones one 
from the other, cut the meat into as large ſlices as 
you can, but do not cut it clear from the bones: put 
both meat and bones (except the breaſt bones) into 
a ſtew-pan, with ſome of the liquor wherein they 
were ſtew'd, ſeaſon it with ſalt and pepper, ſet it on 
the fire to ſlew, afterwards put in a little ſweet oil, 
When it is near enough, ſqueeze in the juice of a 
lemon. Pour it all out into a large diſh, and ſerve 
it up hot. 


| To roaſt Partridges, 

RO \ST them nicely, but not too much, drudge 
them with a little flour, and baſte them mode- 

rately, let them have a fine froth, let there be good 

gravey ſauce in the diſh, and bread ſauce in baſons 


made thus: Take a pint of water, put in a good 
thick 
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thick piece of bread, ſome whole pepper, a blade or 
two of mace, boil it five or ſix minutes till the bread 
is ſoft, then take out all the ſpice, and pour out all 
the water, except juſt enough to keep it moiſt, beat 
it with a ſpoon ſoft, throw in a lictle ſalt, and a good 
piece of freſh butter, ſtir it welb together, ſet it over 
the fire for a minute or two, then put it into a baſon. 


To bul Patrtridges- 


PUT them in a good deal of water, let them boil 
quick, and fiſteen minutes will be ſufficient: for 
ſauce, take a quarter of a pint of cream, and a piece 
freſh butter as big as a large walnut, ſtir it one way 
till it is melted, and pour it into the diſh, E 


To roaſt Pheaſants. 


PICK and draw your pheaſants, blanch and lard 

them with fine bacon, ſpit them with paper round 
them, to be done before a ſlow fire. When almoſt 
done, take the paper off to let them get a colour, and 
diſh them up handſomely. 


Another Way. 
AKE your pheaſants, pick and draw them, and 


ſinge them, lard one with bacon, but not the 
other, ſpit them, roaſt them, and pepper them all 
over the breaſt ; when they are juſt done, flour and 
baſte them with a little butter, and let them have a 
fine white froth ; then take them up, and pour good 
gravy in the diſh, and bread- ſauce in plates. 

r you may put water-creiles picked and waſhed, 
and juſt ſcalded, with gravy in the diſh, and lay the 
creſſes under the pheaſants. 

Or you may make ſellery ſauce ſtew'd tender, 
77 and mixed with cream, and poured into the 

1111. 
If you have but one pheaſant, take a large fine 
fowl, about the bigneſs of the pheaſant, pick it 
G 3 with 
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head turned as you do a pheaſant, Tard the fow] all 
over the breaſt and legs with a large piece of bacon 
cut in little pieces; when roaſted, put them both 
in a diſh, and no-body will know it : they will take 
an hour's doing, as the fire muſt not be too briſk, 


To boil Partridges, Woodcocks, Chickens, or Quails. 


TAKE three woodcocks, or other birds, put them 

into a ſtew- pan with as much water as will co- 
ver them ; likewiſe take two blades of mace, a nut- 
meg cut into quarters, three or four whole cloves, a 
piece of butter, three or four brown toaſts, ſoak 
them in ſherry or ſack, ſtrain them through a ſieve 
with ſome of the liquor you ſtew the pheaſants in, 
then put them into your ſtew-pan to your pheaſants, 
ſtew them ſoftly, turning them very often till the li- 
quor be half waſted, then put in a little freſh butter 
and ſalt; when it is enough, garniſh your diſh with 
ſliced lemon and the yolks of eggs ſhred fine, laying 
little heaps between your ſlices of lemon; lay fip- 
pets in the bottom of your diſh, and lay on them 
your pheaſants, and pour your liquor very hot upon 
them, lay on their breaſts ſoine round ſlices of le- 
mon. 


A Pheaſant à la Braiſe. 


PUT a layer of beef all over your pan, then 2 
layer of veal, a little piece of bacon, a piece of 
carrot, an onion ſtuck with ſix cloves, a blade or 
two of mace, a ſpoonful of pepper, black and 
white, and a bunch of ſweet herbs; then lay in the 
pheaſant, lay a layer of veal, and then a layer of 
beef to cover it, ſet it over the fire five or ſix mi- 
nutes, then pour in two quarts of boiling water; 
cover it cloſe, and let it ſtew very ſoftly an hour and 
half, then take up your pheaſant, and keep it hot, 
and let the gravey boil till there 15 about a pint, Ls 
ram 


with the head on, draw it, and truſs it with the 


1 
ſtrain it off, and put it in again, and put in a veal 
ſweetbread, firſt being ſtewed with the pheaſant, then 
put in ſome truffles and morels, ſome livers of fowls, 
artichoke- bottoms, aſparagus-tops, if you have 
them; let all theſe ſimmer in the gravey about five 
or ſix minutes; then add two ſpoonfuls of catchup, 
two of red wine, and a little piece of butter Tolled 
in flour, ſhake all together, put in your pheaſant, 
let them ſtew all together with a few muſhrooms a- 
bout five or ſix minutes more, then take up the 
pheaſant, and pour your ragoo all over with a few 


force meat balls. Garniſh with lemon ; you may 
lard it if you chuſe it. 


To roaft Snipes. 


EITHER draw them or not, as you like them ; 

but if they are drawn, put ſmall onions into the 
bellies, and while they are roaſting put claret, vine- 
gar, ſalt, pepper, and anchovy, into the dripping- 
pan ; to which, when they are roafted, add a little 
grated bread and ſome butter, ſhaking the whole 
well together, and ſo ſerve them up. If you do not 
draw them, then only take out the guts, mince them 
very ſmall, and put them into claret, with a little 
ſalt, gravey, and butter; or you may make the ſauce 
thus: Having boil'd ſome onions, butter them, and 


ſeaſon them with pepper and ſalt, and put to them the 
gravey of any freſh meat, 


To reaft Snipes or Woodcocks. 
F STI. them on a ſmall bird- ſpit, flour them, and 
1: baſte them with a piece of butter, then have 
ready a ſlice of bread toaſted brown, I y it in a diſh, 
and ſet in under the ſnipes, for the trail to drop on, 
; to know when they are enough ; take them up, and 
| lay them on the toaſt ; have ready for two ſnipes, a 
quarter of a pint of good beet-gravey, hot, pour it 
into the diſh, and ſet it over a chafing-diſh two or 
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three minutes. Garniſh with lemon, and fend them 
hot to table. IE © 


1 3 To ftew or fry Snipes. 
_ &LIT your ſnipes in two, but take nothing out of 
i their bellies ; then put them into a ſtew pan, or 
fry them wich melted bacon, and toſs them up, ſea- 
ſoning them wich ſalt and pepper, cives, and the juice 
of muſhrooms ; when they are done, ſqueeze in the 
juice of a lemon, and ſerve them up hot, garniſhed 
with ſlices of lemon. : | 


Patted Wheat-Ears. 


HEY are Suſſex birds: pick them very clean; 
ſeaſon them with pepper and ſalt, put them in a 
pot, cover them with butter, and bake them one 
hour: take them and put them in a cullender to 
drain the liquor away; then cover them with clari- 


fed butter, and they will keep. 


To roaſt Woodcocks, 


| Dla, waſh, truſs, and ſpit your woodcocks ; 
| roaſt them, baſte them with butter; when they 
are almoſt roaſted, drudge them with grated bread ; 

-preſerve the gravey, and make butter'd toaſts, and put 

into it; or you may roaſt the guts with the wood- 

*cocks, and mince them, and put them into the gra- 
vey, with a little claret. | 


, To roaft Woodcocks the French May. | 


PUL.. your woodcocks, draw them, waſh them, 
=* truſs them, then lard them with broad pieces of 
bacon over their breaſts ; roaſt them and ſerve them 
upon toaſts dip'd in verjuice, or the juice of oranges, 
With the gravey, and made warm. a 


To flew Larks, or rather ſmall Birds. 


AKE ſome larks or other ſmall birds, after being 


drawn, toſs them up in a ſtew-pan, with butter 
. or 


. 

or melted bacon, an onion ſtuck with cloves, ſome 
muſhrooms and the livers of fowls ; toſs up altoge- 
ther with a little flour ; moiſten them with gravey, 
and when a little waſhed, veat an egg in a little 
cream or milk, with ſome ſhred parſley amongſt it; 
pour it into your ſtew- pan, and give it a ſtir or two; 
ſqueeze in the juice of half a lemon, then ſerve it. 


To roaſt Larks. 


T RU them handſomely on the back, but nei- 
ther draw them nor: cut off the feet. Lard them 
with ſmall pieces of bacon, or elſe ſpit them on a 
wooden ſkewer, with a ſmall bard of bacon between 
two; when they are near roaſted enough, drudge 
them with ſalt powdered fine, and fine crumbs of 
bread. When they are ready, rub the diſh you de- 
ſign to ſerve them in with a ſhalot, and ſerve them 
with ſalt, pepper, verjuice, and the juice of an 
orange, and crumbs of bread fry'd, and ſerve in a 
plate by themſe'ves, | 

Or with a ſauce made of claret, the juice of two or 
three oranges, and a little ſhred ginger, fet over the 
fire a little while, and beat up with a piece of butter, 

You may uſe the ſame ſauce for broil'd Jarks, 
which you mult open on the bicaſts,. when you lay 
them. on the gridiron, | 


To roaſt a Hare. 
NE fide of your hare being larded, ſpit it, with- 


out larding the other; and while it is roaß ing, 
baſte it with milk or cream: then ſerve it with thick 


claret- ſauce. 


Another Way. is 32s 
LAND it with bacon, make a pudding of grated 
bread, the heart and liver parboiled, and chopp'd. 
ſmall, with beef ſuet and ſweet herbs mix'd with mar- 
row, cream or milk, nutmeg, ſalt, pepper, and eggs, 
5 ſew 
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ſew up its belly, and roaſt it. When it is done, for 
ſauce, draw up your butter with cream, milk, or 


gravey and claret. 
Anot ber W: ay. 

þ ſome liver of a hare, ſome fat bacon, grated 
1 bread, an anchovy, ſhalot, a little winter-ſa- 
voury, and a little nutmeg ; beat all theſe into a 
paſte, and put them into the belly of the hare ; baſte 
the hare with ſtale beer; put a little bit of bacon in 
the pan; when it is half roaſted baſte it with butter. 


For ſauce take melted butter, and a little bit of win- 
ter-ſavoury. " 9 


An excellent Way to dreſs a Hare. 


AKE a hare, cut off the wings and legs whole, 
and cut the reſt in pieces ; lard them with ba- 
con, and toſs them up in butter, put to them ſome 
{trong broth and white wine, ſome ſweet herbs, ſalt, 
pepper, nutmeg, and ſlic'd lemon; pound the liver 
in a mortar : and ſtrain it through a ſieve with a 
little veal cullis and ſome of the liquor the hare is 
fiewed in, pour it on the hare, and ſerve it hot. 


„ | Te:aqb «a Hare, 
(CASE and draw it, cut it in pieces, waſh them in 
water and claret, Krain the liquor, and parboil 
our pieces of hare, laythem in a diſh with the head, 
= and ſhoulders whole ; divide the chine into ſe- 
veral parts, put in fome of the liquor in which you 
parboiled it, add to it to or three ſliced onions, ſet 
them a ſtewing over a gentle fire between two diſhes, 
till it is tender, add ſome nutmeg, mace, and beaten 


pepper; lay ſippets, and garniſh with barberries and 
lemon, and ſerve it up. 


A jugged Hare. 
FB your hare into little pieces, Jard them here 
and there with little lips of bacon, ſeaſon hom 
—— | wit 
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with a very little pepper and ſalt, put them into att | 


earthen jugg, with a blade or two of mace, an onion 
ſtuck with cloves, and a bunch of wweetherbs ; cover 
the jug or jar you do it in, ſo cloſe that nothing can 
get in; then ſet it in a pot of boiling water, keep 


the water boiling, and three hours will do it: then 57. 


A 


turn it out into the diſh, and take out the onion an 


ſweet herbs, and ſend it to table hot. 


Rabbits with Onions. 


RUSS your rabbits cloſe, waſh them very well, 


then boil them off white; boil your opzons by 
themſelves, changing the water two or three times; 


then let them be thoroughly ſtrain'd, and chop - 


and butter them very well; put in a gill of e 
or milk, ſerve your rabbits, and cover them over 
with onions. 


To boil Rabbits. 


AKE ſome rabbits, | prick them down to their 
ſhoulders, gathering up their hind legs to their 
bellies, lard them with bacon, if you pleaſe, and 
boil them white: when they are boiled, take their 
livers and mince them ſmall, with fat bacon boiled; 
then put to it white wine, ſtrong broth and vinegar, 


altogether about half a pint ; boil theſe with ſome - 
whole mace, ſome barberries, and a little minced 


parſley, put to theſe a ladleful of drawn butter; diſh 
your rabbits on fippets and pour your ſauce over 


them. Garniſh the diſh with barberties, and ſlices 


of lemon. 


To baſh Rabbits, 


WASH your rabbits, pick the fleſh from off the 


bones, after being half roaſted, and mince it 
ſmall, add to it alittle good mutton-broth, a ſhalot 


or two, a little nutmeg grated, and a little vinegar, 


ſtew'd together; put in a good piece of butter, a 
handful 


— 
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handful of ſhred patſley ; ſerve it en ts * 
niſh d with ſlices of lemon. ppe 4 1 


To areſs Rabbits ; in 0 ofſerole. | 


cur them into quarters, you may lard them,” or 
let them alone juſt as you pleaſe, ſhake ſome 
flour over them, and fry them with lard or butter, 
then put them into a ſtew- pan with a quart of good 
- broth, a glaſs of white wine, a little pepper and ſalt, 
if wanted, a bunch of ſweet herbs, and a piece of but- 
ter as big as a walnut roll'd in flour; cover them 
_ Cloſe; and let them ſtew half an hour, then diſh them 
up, and pour the ſauce over them. Garniſh with 
Seville orange cut into thin ſlices and notch'd ; the 
peel wat! is cut out, lay between the ſlices. 


To roaſt Rabbits. 


Dor: T ſpit them back to back, but ſkewer them 
up * to ſide : while they are roaſting, boil 
icme parſley, mine it, and likewiſe the livers very 
in all, and mix them with melted butter : when 
they are enough, diſh them, pour the ſauce over 
them, and ſerve them up. 
Or elſe make your ſauce with the liver minced 
with ſome bacon and beef-ſuet, thyme, parſley, tweet 
marjoram, and winter-favoury, ſhred ſmall, with the 
yolks of hard eggs minc'd ; let all theſe be boiled in 
ſtrong broth and vinegar ; then put to it drawn but- 


ter, grated nutmeg, and a little ſugar. Garniſh with 
flic.s of lemon. 


To rogſ Rabbits with a Fercemcat i in their Badies. 


PARBOIL a couple of rabbits, cut off their heads, 
& andfirſt joints of their legs, make a forcemeat.for 
them of their livers minced with a muſhroom, a 
truffle, a few cives, and ſome parſley minced, and 
ſeaſon'd with ſalt, pepper, and nutmeg; add a good 
handſul of ſcraped bacon; then pound all together in 


1 


1 


a mortar: and having ſtuffed the bellies of the rab- 
bits with ſome of this forcemeat, ſkewer them toge- 
ther, and lard them with lean ham, fat bacon, and 
ſlices of veal, wrap them up in paper, ſpit and roaſt 
them: when they are enough, put ſome cullis or ef-- © 
ſence of ham in a diſh, take off the bards of bacon, . 


diſh them, and ſerve them up hot for a firſt courſe, 


You may ſtuff their bodies with oyſters, with an 


anchovy minced, 


To ſtew Rabbits. 


OIL two or three rabbits, till they are half 
enough, cut them into pieces, in the joints, and 
cut the meat off from the bone in pieces, Jeaving 
ſome meat on the bones; then put meat and bones 
into a good quantity of the liquor in which the rab- 
bits were parboiled; ſet it over a chafing-diſh' of 
coals, between two diſhes, and let it ſtew; ſeaſon 
with ſalt, and whole pepper, and then put in ſome 
oil; and before you take it off the fire, ſqueeze in 
ſome juice of lemon: when it is ſtewed enough, 
ſerve up altogether in the diſh. 


To fricaſey Rabbits brown 


vr up your rabbits as for eating, fry them in 

butter a light brown, put them into a toſſing- pan 
with a pint of water, a tea-ſpoonful of lemon- 
pickle, a large ſpoonful of muſhroom catchup, the 
ſame of browning, one anchovv, a ſlice of lemon, 


B 


— 


Chyan pepper, and ſalt to your taſte ; ſtew them 
over a flow fire till they are enough, thicken your 
gravey, and ſtrain it ; diſh up your rabbits, and pour 
the gravey over. 


To fricaſey Rabbits white. 


UT up your rabbits as before, and put them 
into a toſſing- pan, with a pint of veal gravey, 
| a 


8 


m" 
2 „ 
* 7 
1 Y hs Þ " K * 
2 . 

= - 
3 
7 


| { 1344 J. 
a tea-ſpoonful of lemon-pickle, one anchovy, a 
ſlice of lemon, a little beaten mace, Chyan pepper, 
and falt, ſtew them over a ſlow fire, when they are 
enough, thicken your gravey with flour and butter, 
ſtrain it, then add the yolks of two eggs mixed with 
a large tea-cupful of thick cream, and a little 
nutmeg grated in it. Don't let it boil, and ſerve 


it up. 


on 


CHAP, 


1 23s | 


CHAP. VI... 


SAUCES fr BUTCHERS MELT. _ 


Sauce for boiled Mutton. 


AKE two ſpoonfuls of the liquor the mutton is 
boiled in, two ſpoonfuls of vinegar, two or three 
ſhalots cut fine, with a little ſalt, put it into a ſauce- 
pan, with a piece of butter as big as a walnut rolFd 


in flour; ſtir it together, and give it a boil, then ſerve 
it with your mutton. - 


Minced Sauce. 


TAKE onions, muſhrooms and. truffles, if you 
have any, cut them very ſmall, with cape 
anchovies, and keep them ſeparately ; put into a 
 ſtew-pan a little butter with your onions; put your 
ſtew- pan over a briſk fire, give it two or three toſſes; 
then put in your muftirooms and truffles, ſtrewing 
over them a duſt of flour, and moiſten them with 
good gravey, then put in it your capers and ancho- 
vies, with a glaſs of white wine; thicken your ſauce 
with a ſpoonful of cullis. Let it be of a good taſte, 


and you may uſe it with all diſhes with a minced 
ſauce, 


Caper Sauce. 


POT ſome cullis of ham in a ſtew- pan with capers, 
to which give three or four chops with a knife: 


ſeaſon it with pepper and ſalt: let it be reliſhing, 
and ſerve it up hot. 


Onion 
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Onion Sauce. 


PUT ſome veal gravey into the ſtewpan, with a 
couple of onions cut in ſlices : ſeaſon with pep- 
per and ſalt, let it ſtew ſoftly, then ſtrain it off: put 
_ it in a ſaucer, and ſerve it hot. 
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Carriers Sauce. 


a COT ſome green onions very ſmall, put them ; 
in a ſauceboat with pepper, ſalt and water: ſerve 
it up cold. This is ſauce for roaſt mutton. 


Sauce for Steaks. 


AKE a glaſs of ale, two anchovies, a little 

- thyme, ſavoury, parſley, an onion, and ſome 
nutmeg, ſhred all theſe together, adding a littie le- 
mon-peel ; when your ſteaks are ready, pour the li- 
quor from them, then put your ale and the other 
things into the pan, with a piece of butter roll'd in 
flour, and when hot, ſtrain them thro' a fieve over 
your ſteaks. 


Another May. 


FAY your ſteaks almoſt enough, then pour off the 
liquor they were fry'd in, and put them into the 
pan again, then pour on them boiling. water; ftir 
them about a little, then put in a piece of butter 
roll'd in flour, and when melted, ſerve the ſteaks up 
with the ſauce over them. 1/7 


Stuffing for Veal, 


LI AKE alittle beef ſuet, a little fat bacon, the yolk 
| of an hard egg, a little lean veal or mutton 
ſcraped, ſome raſpings of bread, a little thyme, par- 
| fley, and green onions, pepper, ſalt, and nutmeg, 
a little bit of ſweet baſil, and a little cream, 


= 
: — 
5 
K. 
6. 
* 
1 
: 
2 
3 
: 
i *g : 
Sz 


Stuffing 


— — 
=O. * 1 0 0 


* 


Pex 4 

e 3 
„An fe ide Heut: 5/1 

C off the deaf ears, and all the ſtrings, then 
take a little fat bacon, the fat of three oyſters, 
parſley, thyme, and winter ſavoury, a little onion, 
and lemon- peel, ſalt, pepper, nutmeg, and grated 
bread, mix all theſe with butter, and wet them with 
an egg or two. The ſame ſtuffing does for hare or 


veal, For hare you muſt add the liver, two ancho- 

vies, and a ſmall golden pippin if you like it. | 
Dutch Sauce for Meat or Fiſh, 

M ELT your butter with water and vinegar, 

7 and thicken it with the yolks of a couple of 

eggs; put to it juice of lemon, and run it through a 

EVE. $#J'S => | as | 


Sauce for roaſted Tongues or Veniſon, 
POL a French role, 'in a gill of water, with a 
piece of cinnamon ; ſweeten it very well, and add 
to it half a pint of claret; let it boil till it is pretty 
thick, then run it through a ſieve ; you muſt cut off 
the cruſt of your role, and flice the reſt, * 
: 1 2 Veniſon Sauce,  _ + 
BOL claret, grated bread, whole cinnamon, gin- 
ger, mace, vinegar, and ſugar, up thick. 
| Different Sauces for Veniſon. 
J either of theſe ſauces, viz. currant-jelly 
warm'd, or half a pint of red wine, with a quar- 
ter of a pound of ſugar, fimmer it over a clear fire 
for five or fix minutes; or half a pint of vinegary 


and a quarter of a pound of ſugar, ſimmer'd till it is 
a ſyrup. | 


Sauce for Veal-Cutlets. 


7 
FAY your veal, then take it out, and put in a little 


water, an anchovy, a few ſweet herbs, a little 
onion, 


ERC CUT TRUD_CTSTERT RTE YT EE EE 
» a 4 vY - SS 9 — * * = 


—_ 
_— 
: 3 - 
ee. 
* 
» 2 
be * 
3 38 
1 & 
22 E 
** I 
5 K. 
5 * 
E 
. * 
U _ 
* 


„ 


& . * N 1 . * 


2 1 
9 " 
* 


{138 J 
onion,\nutmeg, a little lemon- peel ſhred ſmall, and a 
little wine or ale, then-thicken it with a bit of butter 
roll'd in flour, with ſome cockles and capers, and 
then pour it over the cutlets. 


Sauce for any kind of reafled Meat. 
WJ ASH an anchovy very clean, and put to it a 
". glaſs of red wine, alittle ſtrong broth or gra- 
vey, ſome nutmeg, one ſhalot ſlic'd, and the juice of 
a ſeville orange; ſtew theſe together a little, and 


pour it to the gravey that runs from your meat. 


A general Sauce. 


INCE a little lemon-peel very ſmall, a little 


nutmeg, beaten mace, and ſhalot ; ftew them 
in a little white wine and gravey, ſo melt your 
butter therein; if it be for haſhes of mutton or fiſh, 
add anchovies, a little of the liquor of ſtew'd ayſters, 
and lemon-peel. 2 OB 


The beſt Way to beat up Butter, for Spinach, Green 
Peas, er Sauce for Fifh. 
TEE two or three ſpoonfuls of water in a 
pipkin or ſaucepan; there muſt be no more 
than what will juſt cover the bottom of the veſſel; 
let this boil by itſelf ; as ſoon as it does fo, lip in 
half a pound of butter; when it is melted, remove 
r pipkin from the fire, and holding it up by the 
ndle, ſhake it round ſtrongly, for a good while, 
and the butter will come to be ſo thick, that you 
may almoſt cut it with a knife. It will ever after be 
thick, and not grow oily, though it be cold and heat · 
ed again twenty times. 

Having put this butter to boil'd peas in a diſh, co- 
ver it with another; then ſhake them very ſtrongly, 
and a good while together: This is vy far the veſt 
method that can be uſed to butter peas, without put= 
ting in (as is commonly done) butter to melt 4 
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middle of them, for that will turn to oil if you heat 
them again; whereas this ſort will never change. 
Therefore it is moſt expedient to make uſe of ſuch. * 
thickened butter upon all occaſions ; when it is ne- 
ceſſary you may put in the juice of lemon, orange, 
vinegar, or verjuice. 


To burn Butter for any Sauce, . | 
; per the butter over the fire in a ſtewpan, and let 
it boil till it is as brown as you like it; then 
ſhake in flour, ſtir it all the while till it is thick; 
ſo uſe it with any ſauce that is too thin. 


Ta recover Butter when it is turned to Oil. 


UT a ladleful of ſtrong broth into a pipkin, break 
half a pound of butter into it; when you have 
drawn it white, put your oily butter to it, pouring 
it leiſurely, and ſtirring it at the ſame time, but do not 
overcharge your other butter with that which is oily. 


P 


CH AF, TW 
. SAUCES fir POULTRY: 


Sauce for boiPd Chickens. 


HRED the yolks of two hard eggs as fine as 
— poſſible, take the livers of the chickens and juſt 
ſet them; then ſhred them very fine, and put the 
eggs and livers into ſome gravey, and ſqueeze in a 
lemon to your taſte, thicken and toſs them up all 
— with a little ſhred parſley. Garniſh with 
emon. 150 


Another Sauce for boiled Chickens or Lamb. 


AKE alittle white wine and a pint of claret, a 
few ſprigs of ſweet herbs, a little whole pepper, 
and mace, three ſlices of lemon; let it ſtew a little; 
then put in a little parſley and ſpinach boil'd green, 
and chopp'd a little ; then beat it up thick with fix 
ounces of freſh butter, and pour it over the meat, 
and ſerve it. Garniſh it with lemon ſliced, and 
barberries, grapes, and gooſeberries, ſcalded, in their 
ſeaſon. | 


Stuffing for a Stubble Gooſe. 


"TAKE half the liver of the gooſe, ſome ſage and 

parſley, an onion as big as a nutmeg, pepper, 
ſalt, and grated bread, with ſome butter or cream to 
wet it ; put more ſage than parſley. 


| To /luff the Crop of a Turkey. 
AKE about four ounces of lean veal, two ounces 
of fat bacon, half the liver of the turkey, _ 
at 
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Fat part of four oyſters, a ſmall onion, ſome thyme, 
parſley, and lemon-peel, pepper, ſalt, and nutmeg, 
half a good pippin, ſome grated bread, the yolk of an 
egg, and butter to roll it up in; you may add cream 
it you pleaſe ; beat all theſe in a mortar till it is as 
fine as a paſte ; ſo fill the crop of your turkey with it. 


A quick Sauce for a Fowl; 


OIL the fowl's liver in a few ſpoonfuls of water; 

after which, bruiſe the liver in a ſmall quantity 
of the liquor it was boil'd in; add a little lemon- 
peel, very fine; melt ſome good butter, and mix the 
liver therein; let it juſt boil up, and put it into the 
diſh, with the fowl. 2 | 


Sauce for a Turkey. 


AKE a little claret and ſtrong broth, or water, 

anchovy, one ſhalot, a little pepper, mace, and 

ſalt, and a ſlice of lemon; ſet it to ſtew a little, then 

ſtrain it, and pour it through its belly. Serve it 

with onion-ſauce. Boil them in three or four wa- 

ters, then drain them dry, chop them a little broad, 

lay them round the turkey, butter them and ſerve 
them only with gravey. 

The ſame for a capon, only add the necks, and 

a few ſprigs of ſweet herbs. | 


B 


Sauce for à boiled Turkey. 


AKE a little. water, or mutton gravey, a blade 

of mace, an onion, a little bit of thyme, a little 

bit of lemon peel, and an anchovy ; boil all thete 
together, ſtrain them through a ſieve, melt ſome 
butter and add to them; and fry a few ſauſages, and 
lay round the diſh. Garniſh your diſh with lemon. 


A good Sauce for Teal, Mallards, Ducks, Cc. 


JAKE a quantity of veal gravey, according to 
the bigneſs of your diſh of wild-fowl, ſeaſon's , 
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with pepper and ſalt; ſqueeze in the juice of two 
oranges, and a little claret : this will ferve all forts 
of wild fowl. . 
Sauce fir Wild Ducks. 

FAKE a ſmall handful of ſage, one large onion 

ſhred ſmall ; ſeaſon it with a little ſalt, and roll 
them up with butter into balls, then put them in the 
ducks, and roaſt them; then take half a pint of cla- 
ret, diſſolve in it two anchovies ; then take half as 
much butter as wine, then thicken them with the 
yolks of two eggs, then put your ducks in your diſh, 
and pour your fauce through them, and pull out your 
balls; ſo ſerve them. 


Sauce for a Woodcock. 


FAKE a little claret, ſome good gravey, a blade 
of mace, ſome whole pepper and ſhalot ; let 
theſe ſtew a little, then thicken it up with butter; 
reaft the guts in the woodcock, and let them run on 
ſippets, or a toaft of white bread, and lay it under 


your woodcock, and pour the ſauce in the diſh, 


Sauce for a Hare. 


FAKE half a pint of red wine, and a little oyſter 
liquor, and put to it ſome good gravey, and a 
large onion ſtuck with cloves, and ſome whole cinna- 
mon, and. nutmeg, cut in ſlices ; then let it boil till 
the onion is boil'd tender; then take out the onion 
and whole ſpice, and put to it three anchovies, and a 
piece of butter; ſhake it up well together, and ſend 


it to the table. 


Another Way. 


TAKE a pint of cream, and half a pound of freſh 
butter; put them in a ſtewpan, and keep ftir- 
ring it with a ſpoon till all the butter is melted, 4 
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the ſauce is thick; then take up the hare, and pour 
the ſauce into the diſh. | 


French Sauce for Rabbits. 
TAKE onions minced fmall, fry'd, mingled with 
* muſtard and pepper. 


Sauce for boiled Rabbits inftead of Onions. 
B01. the livers of your rabbits, and fhred them 

very ſmall, as alſo two eggs, not boiled too hard, 
a large ſpoonful of grated white bread, have ready 
ſome ſtrong beef broth, and ſweet herbs ; to a little 
of that add two ſpoonfuls of white wine, and one of 
vinegar; a little ſalt, and fome butter; ſtir all in, 
and take care the butter does not. oil ; ſhred your 
eggs very (mall, 


Sauces for Partridges. 
X7ASH a bunch of —_— clean, cut all the 


white very ſmall ; wafh it again very clean, 
put it into a ſaucepan with a blade of mace, . a little 
beaten pepper, and a very little ſalt, put to it a pint 
of water, let it boil till the water is juſt waſted 
away ; then add a quarter of a pint of cream, and 
a piece of butter rolled in flour; ſtir all together, 
_ when it is thick and fine, pour it over the 

irds. 

Or take the livers and bruiſe them fine, ſome 
parſley chopped fine; melt a little nice freſh but- 
ter, then add the livers and parſley to it, ſqueeze 
in a little lemon, juſt give it a boil, and pour over 
your birds, | 

Or take grated bread, water, and ſalt, and an 
onion, boil all together, and when boil'd ſome 
time, take out the onion, and put in fome min- 


ced lemon and a piece of butter, the bigneſs of a 
walnut. 


Sauces 
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| Sauces for rogſt Pigeons, 
RAVE and juice of orange. 
Boil'd parſley minced, and put amongſt ſome 
bunte and vinegar beaten up thick, _ 
Gravey, claret, and an onion ſtewed wacthes 
with a little ſalt, 

4 Vineleaves toaſted in the bellies of the pigeons, 
minced, and put in claret and falt, boil'd together, 
lome butter and gravey. | 

5 Sweet butter and juice of orange, beat together 
and made thick. 

6 Minced onions boiled in claret almoſt dry; 

then put to it nutmeg, _ Ae of the fowl, 


and a little pepper. 


SAUCES for all Manner of roaſt Land Fowl, 
as Turkey, Buſtard, Peacock, Pheaſant, Par- 
tridge, Sc. 


T. TAKE ſliced onions, being boil'd, ſtew them in 
ſome water, ſalt, pepper, done grated bread, 
and the gravey of the fowl. 


2. Take ſlices of white bread, and boil them 
in fair water with two or three whole onions, 
ſome gravey, half a grated nutmeg, and a little 
ſalt; ſtrain them together through a ftrainer, and 
boil it up as thick as water-gruel ; ; then add to it 
the yolks of two eggs diſſolved, with the juice of 
two- Oranges. 


Take thin flices of manchet, gravey of the 
fowl, ſome ſweet butter, grated nutmeg, pepper, and 
ſalt, ew all together, and being ſtgwed, put in a 
lemon ſliced with the peel, 


4. Onions 
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4. Onions fliced and boiled in water, and 2 
little ſalt, and a few bread crumbs, beaten pep- 
per, nutmeg, three ſpoonfuls of white wine, 
and ſome lemon-peel finely minced, and boiled 
all together; being almoſt boiled, put in the 
Juice of an Oranges beaten butter, and the gravey 
of the fowl. | N 
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Of PU DDIN GS. 


Rules to be obſerved in making Puddings, &c. 


I boiled puddings take particular care the cloth 
be very clean, and not ſoapy, and dipped in boil- 
ing water, and then well floured. If a bread pudding, 
tie it looſe; if a batter pudding, tie it cloſe, and be 
ſure the water boils when you put the pudding in, and 
you ſhould move your puddings in the pot now and 


then, for fear they ſhould ſtick. When you make a 
© batter pudding, firſt mix the flour well with a little 


milk, then put in the ingredients by degrees, and it 
will be ſmooth and not have lumps; but for a plain 
batter pudding, the beſt way is to ſtrain it through a 
coarſe hair ſieve, that it may neitber have lumps, nor 
the treadles of the eggs : And of all other puddings, 
ſtrain the eggs when they are beat. If you boil them 
in wooden towls, or china diſhes, butter the inſide 
before you put in your batter, and boil it in plenty of 
water ; and for all baked puddings, butter the pan or 
difh, before the pudding is put in. 

Obſerve always in boiling of puddings, that the 
water boils before you put them into the pot, and 
have ready, when they are boiled, a pan of clean cold 
water, juſt give your pudding one dip in, then untie 


the cloth, and it will turn out without ſticking to 


the cloth. | 
N. B. Bread puddings and cuſtard puddings re- 


quire a moderate oven that will raiſe and not burn 


them ; and rice puddings require a quick oven. 


/ 
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cls bn A Hunting Pudding. | 
DEAT about eight eggs, mix them with a pint of 

cream, and a pound of flour, beat them well to- 
gether, put to them a pound of beef ſuet chopp'd 
tine, a pound of currants'well cleaned, half a pound 
of jar raiſins ſtoned and chopped ſmall, a quarter of 
a pound of powder ſugar, two ounces of candied ci- 


tron, two ounces of candied orange cut ſmall, grate 2 
large nutmeg, and mix all well together with half a 


gill of brandy ;' put it in a cloth, and tie it up cloſe: 


it will take four hours boiling. 


"4 


A Gooſeberry Pudding. 


PICK a quart- of green gooſeberries, ſcald them, 
bruiſe and rub them through a hair ſieve ; take fix 
ſpoonfuls of the pulp, fix eggs, three quarters of a 


pound of ſugar, half a pound of clarifyed butter, a 
little lemon- peel ſhred fine, a handful of bread crumbs, . 


or Napꝭ es biſcuit, a ſpoonful of roſe, or orange-flower 
water, mix theſe well together, and bake it with paſte 
round the diſh a ſmall time, and, when you ſerve it 


up, grate ſugar over it. You may add ſweetmeats, 


if you pleaſe, before baked. | | 
| A Beggar's Pudding, r! 


POUR ſome hot water over ſome ſtale bread till it 


is well ſoaked ; then preſs out the water and maſh 
the bread ; add ſome powder'd ginger, and nutmeg 
grated, a little ſalt, ſome rofe-water or ſack, ſome 
Liſbon ſugar, and ſome currants ; mix theſe well to- 
gether, and lay it in a pan well butter'd on the des, 


and when it is well flatted with a ſpoon, lay ſone- 
pieces of butter on the top, bake it in a gentle ove, 


and ſerve it hot, with graicd ſugar over it. You may 
turn it out of the pan when it is cold, and it will eat 
like a cheeſecake, | 
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» * A Potatoe Pudding. 
DOIL two pounds of white potatoes, peel them, 
22 and rub them thro' a fieve ; then take half a 
pound of butter, and mix it with the yolks of fix eggs, 
and the whites of three, beat them well, and mix a 
Pint of cream, and a gill of ſack, or a glaſs of brandy, 
z pound of ſugar, ſome grated nutmeg, with a little 
ſalt and ſpice ; you may add half a pound of cur- 
Tants, and bake it in a quick oven half an hour. 


An Orange Cuftard-Pudding, 
UT half a pound of candied orange-peel in thin 
ſlices, and beat it in a mortar to a pulp; take 
the yolks of ſix eggs, and three whites, half a pound 
-of melted butter, and the juice of one orange ; mix 
them together, and ſweeten to your taſte; bake it 


with a thin paſte under it a little more than half an 
hour. It is good cold. | 


An Almond Pudding. 


LANCH half a pound of almonds and pound 
them with a quarter of piſtachio- nuts, four grated 
biſcuits, and three quarters of a pound of hutter, 
ſome ſack, ſalt, and erange-flower water; then mix 
it with a quart of cream-b6iled and mixed with eight 
eggs, half the whites Jeft out, ſweet ſpice, and ſugar, 
cover the diſh with puff-pafte ; pour in the batter, 
and bake it. Garniſh with puff paſte. 
Note, Sweet ſpice is cloves, mace, nutmeg, cin- 
namon; and ſalt. 


A Sagoe Pudding. ; 
JW ASH half a pound of ſagoe in three or four 
bot waters; then put to it a quart of new 
milk, and let it boil together, till thick; tir it care- 
fully for it is apt to burn; put in a ſtick of cinnamon, 
when you ſet it on the fire; when *tis boiled, take 
| it 
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it out: before your pour it out, ſtir in near half & 
pound of butter, beat nine eggs, with four ſpoontuls: 
of ſack, leave out four whites, ſtir all together, ſweet- 
en it to your taſte, and put in a quarter of a pound of 
currants juſt plumpt into two ſpoonfuls of roſe-water,. 
and two of ſack; lay a ſheet of puffpaſte under, and 
to garniſh the brim. Pour in the ingredients and 
bake it, 


A Mellet Pudding. 


PUT. half a pound of mellet to two quarts of milk, 
boil it over night, and in the morning put to it 
{1x ounces of ſugar, fix ounces of butter melted, ſe- 
ven eggs, half a nutmeg grated, a little raſped bread, 
or crumbs of bread, ſtir all together, put a thin paſte 
at the bottom of the diſh, or butter it, and bake it 
three quarters of an hour. | | 12 


A Marrow Pudding. * 

TAKE a quart of cream * or milk, put in four 

ounces of biſcuit, eight yolks of eggs, ſome nut- 
meg, ſalt, and the marrow of two bones; ſave ſome 
bits to lay about the top; ſweeten with a little ſu- 
gar: put in two ounces of currants, ſet it gently on 
the fire, then cool it, and bake it in puff paſte; put 
ſome candied orange peel on the top, and the bits of. 
marrow, | 


A Marrow Pudding another Tay. 


TAKE the crumb of a penny loaf, pour on it 2 
pint of cream boiling hot, cut a pound of beef 
marrow very thin, beat four eggs very well, then 
add a glaſs of brandy, with ſugar and nutmeg to your 
taſte, and mix them all well up together; you may 
either boil or bake it, three quarters of an hour will 
H 3 t do 


3 When you have no cream, milk will do for A* N 
all ſorts of puddings. N A 
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do it; cut two ounces of citron very thin, and ſtick 

them all over it when you diſhit up- 
| 4 Pancake Pudding. 

TAKE a quart of milk, four eggs, two large ſpoon- 

fuls of flour, a little ſalt, and a very little grated 

ginger and a ſmall glaſs of brandy; butter your diſh 
and bake it; pour melted butter over it when it 
comes out of the oven; 'tis a cheap and very accep- 
table pudding, being leſs offenſive to the ſtomach than 

fry'd pancakes, . 


fd. A Quince Pudding. | 
CCALD your quinces very tender, pare then very 
thin, ſcrape off the ſoft, put to it ſugar, powder 
of ginger, and a little cinnamon, then have ready 
ſome cream; to a pint of cream you may put three 
or four yolks of eggs, and then put in your quinces 3 

it mult be pretty thick of your quinces. 
Nite, A pudding may be made thus, with apricots 
or white pear-plumbs, according as you like it. But» 
ter your difh and bake it. 


| A A Pippen Pudding. r 
AKE twelve pippens, boil them tender, ſcrape 
them clean from the core, and put them in a 
pint of cream ſeaſoned with orange- flower, or roſe- 
water, and ſugar to your taſte, and grated bread to 
make it thick, and put good puff. paſte in your diſh ; 
bake it in a ſlack oven, and grate loaf ſugar over it 
before it is quite done. | 


Another Apple Pudding. 


TN twelve large pippens, pare them and take 
out the cores, put them into a ſaucepan with 

four or five ſpoonfuls of water, boil them till they are 

ſoft and thick; then beat them well, ſtir in a * 
| 7 70 
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of a pound of butter, a pound of loaf ſugar, the juice 
of three lemons, the peel of two lemons cut thin, and 
beat fine in a mortar, the yolks of eight eggs beat ; 
mix all well together, bake it in a ſlack oven; when 
it is near done, throw over a little fine ſugar. You 
may bake it in puff-paſte, as you do the other 
puddings. | 


To make Apple Dumplings. 

TAKE your apples, pare them, take out the core, 

fill the hole with quince or orange marma- 
lade, or ſugar, which ſuits you, then take a piece of 
cold paſte, and make a hole in it, as if you was going 
to make a pye, lay in your apple, and put another 
piece of paſte in the ſame form, and cloſe it up round 
the fide of your apple, which is much better than ga- 
thering it in a lump at one end; tie it in a cloth, 
and boil it three quarters of an hour, pour melted 
butter over them, and ſerve them up. 


A baked Rice Pudding. . 

BEANCH your rice in water then boil it in milk . 

with ſugar, cinnamon, and ſalt, till it is very 

thick; let it ſtand till it is cold, and add to it eggs 

according to the rice, half whites only. Put in ſume 
currants and raiſins, and a little melted butter, with 

ſome ſuet. | 


To boil a Cuſtard Pudding. 


| "TAKE a pint of cream, out of which take two ar 
three ſpoonfuls, and mix with a ſpoonful of fine 


flour; ſet the reft to boil with a ſtick of cinnamon, - 


When it is boiled, take it off, and ftir in the cold 
cream and flour very well; when it is cool, beat up 
five yolks and two whites of eggs, and ſtir in a little 
ſalt and ſome nutmeg, and two or three ſpocnſuls of 
ſack ; ſweeten to your palate ; butter a wooden bowl, 
and pour jt in; tie a cloth over it and boil it half an 
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kour. When it is enough, untie the cloth, turn the 


pudding out into your diſh and pour melted butter 


over it, - 


To make a Quaking Pudding. 
| TAKE a quart of cream, boil it, and let it ſtand 
till almoſt cold, then beat four eggs a full quar- 
ter of an hour, 'with a fpoonful and a half of flour, 
then mix them with your cream, add ſugar and nut- 
meg to your palate, tie it cloſe up in a cloth well but- 
tered, and let it boil an hour, and turn it carefully 
Out. | 


A Plumb Pudding. 


MEX a quart of milk with a pound of beef ſuet cut 

"* ſmall, and ſeaſon it with nutmeg, roſe-water, 

and ſugar : Then grate the crumb of two roles, and 

beat ſeven eggs, and put in half a pound of currants, 

half a pound of raiſins ſtoned ; mingle all theſe well 

together, butter the diſh, and bake it not too much ; 
grate ſugar over it when it comes out of the oven. 


A good Plumb Pudding. 

"TAKE a pound and a quarter of beef ſuet, after 
it is ſkinned, and ſhred it very fine, then ſtone 
three quarters of a pound of raiſins, and mix with it, 
add a grated nutmeg, a quarter of a pound of ſugar, 
a little ſalt, a little ſack, four eggs, four ſpoonfuls 
of milk, and about half a pound of fine flour; mix 
theſe well together, pretty ſtiff; tie it in a cloth, and 

- Jetit boil four hours. Melt butter thick for ſauce. 


A fine plain baked Pudding. 
T* KE a quart of milk, and put ſix laurel leaves 


into it; when it has boiled a little take out 
your leaves, and with fine flour make that milk into 


haſty pudding, pretty thick; then ſtir in half a W * 7 


. 5 
of butter, or more, then a quarter of a pound of ſu-- 
gar, a ſmall nutmeg grated, twelve yolks, fix whites: 
of eggs well beaten ; ſtir all well together, butter a- 
diſh, and put in your ſtuff: A. little. more than half. 
an hour will bake it. : 

An Apricot Pudding. a | 
CODDLE ſix large apricots very tender, break 
them very ſmall, ſweeten them to your taſte; 
when they are cold, add ſix eggs, but only two 
whites well beat, and a pint of cream; put it in puff- 
paſte, and bake it half an hour in a ſlow oven, grate 


ſugar over it when you ſend it to. table. About an: 
hour will bake it. 
OIL. five ounces of vermicelli in a quart of milk: 
til! it is tender, with a blade of mace, and the 
rind of a lemon, or Seville orange, ſweeten it to your 
taſte, and add the yolks of ſix or eight eggs, the 
whites but of four; have a diſh ready covered witty. 
paſte, and juſt before you ſet it in your oven, ſtir in 
half a pound of melted butter, a very little ſalt does; 
if you have no peels, put in a little orange- flower 
Water. 6 k 


* 


B 


A very good Plumb Pudding, at a ſmall Expence. 


"PAKE a quart of milk, twelve ounces of cur: 
rants, the like quantity of raifins of the ſun 
ſtoned, a pound and half of ſuet chopped ſmall, eight: 
eggs, and four whites, half a nutmeg grated, a little 
beaten ginger, a ſpoonful of - brandy, a few ſweet- 
meats, and mix it up very ſtiff with fine flour. Vou 
may bake it or boil it, take care the oven be. not 
over hot. | 


5 An Oxford Pudding. * a 
. (GRATE a quarter of a pound of Naples biſcuit, 
| mix with it a quarter of a pound of currants. - 
| ; clean 
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Clean waſhed and picked, a quarter of a pound of 
ſuet ſhred ſmal), half a large ſpoonful of powder ſu- 
gar, a very little ſalt, and ſome grated nutmeg ; mix 
all well together, then take two yolks of eggs, and 
mi it up in balls as big as a turkey's egg, and fry 
them in butter of a light brown ; for 4. have 
melted butter and ſugar, with a little ſack or white 
wine. You muſt a. po keep the pan ſhaking about, 
that they may be all of a fine light brown, an 


A Spinach Pudding. 
TALE a quarter of a peck of ſpinach, picked 
and waſhed clean, put it into a ſauce-pan, with 
a little ſalt, cover it cloſe, and when it is boiled juſt 
tender, throw it into a ſieve to drain; then chop it 
with a knife, beat up fix eggs, and mix well with it 
balfa pint of cream, or milk, and a ſtale role grat ed 
fure, a little nutmeg, and a quarter of a pound of 
melted butter; ſtir all well together, put it into the 
lauce· pan you ſtewed the ſpinach in, and keep ſtir- 
ring jt all the time till it begins to thicken ; then 
wet and flour your cloth very well, tie it vp, and boil 
it an hour. When it is enough, turn it into your 
diſh, and pour melted butter over it, and the juice of 
2 Seville orange, if you like it ; as to ſugar, you may 
add, or let it alone, juſt to your taſte. You may 
bake it ; but then you ſhould put in a quarter of a 
pound of fugar. - You may put biſcuit in the room 
of bread, if you like it better. 


A Richmond Pudding. 


a , 6 
FAKE a pound of beef ſuet, ſhred very ſmall, 
then take a pound of raifins of the ſun, and 
ſtone them; then put to them two ſpoonfuls of flour, 
ſix eggs beaten, a little ſygar, balf a nutmeg grated, | 
and a little ſalt; mix theſe together, put it in your | 
cloth well floured, and boil it fix hours, and ferve 
it up. 5 * 
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A Batter Pudding. 2 
FAKE a quart of milk, beat up ſix eggs, half the 


whites, mix as above fix ſpoonfuls of flour, a 
tea-ſpoonful of ſalt, and one of beaten ginger z then 
mix all together, boil it an hour and a quarter, and 
pour melted butter over it. You may put in eight 
eggs, if you have plenty, for change, and half a 


pound of prunes or gurrants. 
| 


4 Batter Pudding without Eggs. 


ET a quart of milk, mix fix ſpoonfuls of flour, 

with a little of the milk firſt, a tea- ſpoouful of 

ſalt, two tea-ſpoonfuls of beaten ginger, and two of 

the tincture of ſaffron ; then mix all together, and 

boil it an hour, You may fruit as you think 
proper, | 


To make à Bread Pudding. | 


Cer off all the cruſt of a penny white Joaf, and 

ſlice it thin into a quart of new milk, then put 
in a piece of freſh butter, ſtir it round, and let it 
ſtand till cold; or you may boil your milk, and pour 
over your bread and cover it up cloſe, it does full as 
well; then take the yolks of fix eggs, the whites of 
three, and beat them up with a little roſe-water and 
nutmeg, a little ſalt. and ſugar, if you chuſe it. Mix 
all well together, and boil it half an hour, 


A fine Bread Pudding. 


"TAKE all the crumb of a ſtale penny loaf, cut»it _ 

thin, take a quart of cream, ſet it over a flow 
fire till it is ſcalding hot, then let it ſtand till it is 
cold, beat up the bread and cream well together, 
grate in ſome nutmeg, take twelve bitter almonds, 
boil them in two ſpoonfuls of water, pour the water 
to the cream and ſtir it in with a little ſalt, ſweeten 
it 


* 
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= it to your palate, blanch the almonds and beat them 
in a mortar, with two ſpoonfuls of roſe or orange-. 
\ Bower water, till they are a fine paſte; then mix 
them by degrees with the cream, till they are well 
mixed in the cream, then take the yolks of eight 
vs 'the whites of but four, beat them well and mix 
them with your cream, then mix all well together. 
A wooden diſh is beſt to boil it in; but if you boil 
it in a. cloth, be ſure to dip it in the hot water, and 
flour it well, tie it looſe and boil it half an hour. Be 
ſure the water boils when you put it in, and keeps 
boiling all the time. When it is enough, turn it into 
your diſh, melt butter and put in it two or three 
Jpoonfuls of white wine or ſack, give it a boil and 
pour it over your pudding; then ſtrew a good deal. 
of fine ſugar all over the pudding and diſh, and ſend 
it to table hot. New milk will do when you can+ 
not get cream. You may, for change, put in a ſew- 
cCurrants. SEES 


A. baked. Bread Pudding. 
"TAKE the crumb of a penny loaf, as much flour, 
the yolks of four eggs, and two whites, a tear 

Ipoonſul of ginger, halt. a pound of raiſins ſtoned, 
half a pound of. currants clean waſh'd- and pick'd, and 
a little ſalt, Mix firſt.the bread and flour, ginger, 
falt; and ſugar to your palate, then the eggs, and 
as much milk as will. make it like a good batter, then 
the fruit, butter the diſh, pour it in and bake it. 


be A: Haſly-Pudding.. 
en an egg into fine flour, and with your 
9 hand work up what you can into as {ift a paſte 
as is poſſible; then mince it as ſmall as herbs-for the 
pot, as-ſmall as if it we to be ſifted; then ſet a 
quart of milk a boiling. d put in your paſte ſo cut 
as before- mentioned; i a little lalt, ſome beaten. 
einnamon and ſugar, of butter as big as a wal- 
| | nut; 
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nut, and keep it ſtirring all one way, till it is as thick 
as you would have it, and then ſtir in ſuch. another 
piece of butter; and when it is in the diſh, ſtick it 
all over with little bits of butter. 


Another Haſty Pudding. 


GET. a pint of milk, and put to it a handful of 
raiſins of the ſun, as many currants ; then take 
the crumb of a role, grate into it, and put in a little 
flour and nutmeg, and let all boil a quarter of an 
hour ; put in a piece of butter in the boiling,. and 
diſh it with a piece of butter laid up aud down 
upon it, 


To make an Oatmeal Haſty Pudding. 


FAKE a quart of water, or milk, ſet it on to 

* boil, put in a piece of butter, and fome ſalt; 
vhen it boils, ſtir in ſome fine oatmeal as you do the 
flour, till it is of a good thickneſs. Let it boil a few 
minutes, pour it in your diſh, and ſtick pieces of 
butter in it: or eat it with wine and ſugar or ale 
and ſugar, or cream, or new milk. 


Puddings for little Diſhes. ; 
AKE a pint of cream and boil it, and flit a half- 


penny role, and pour the cream hot over it, and; 
cover it cloſe till it is cold ; then beat it fine, and 
erate in half a large nutmeg, a quarter of a pound 
of ſugar, the yolk of four eggs, but two whites. well 
beat, beat it all well together. Wich the half of this 
fill four little wooden diſhes, colour one yellow with 
ſaffron, one red with cochineal, green with the juice 
of ſpinach, and blue with ſyrup of violets ; to the 
reſt mix an ounce of ſweet almonds blanched and 
beat fine, and fill a diſh. Your diſhes muſt be 
ſmall, and tie your covers over very cloſe with pack- 
thread. When your pot. boils, put them in, 12 0 

| | | our. 
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S5 hour will boil them; when enough, turn them out 


in a diſh, the white one in the middle, and the four 
coloured ones round; When they are enough, melt 
ſome freſh butter, with a glaſs of ſack, and pour over, 
and throw ſugar all over the 'diſh. The white pud- 
ding diſh mult be of a larger ſize than the reſt; and 
be ſure to butter your liſhes well before you put 
them in, and don't 75 them too full. 


A Steak Pudding. 
MAE a good cruſt with ſuet ſhred fine with | 


flour, and mix it up with cold water. Seaſon 
it with a little ſalt, and make a pretty ſtiff cruſt, 
about two pounds of ſuet to a quarter of a peck of 
flour. Let your fteaks be either beef or mutton; well 
ſeaſoned with pepper and ſalt, make it up as you do 
an apple pudding, tie it in a cloth, and put it into 
the water boiling. If it be a large pudding, it will 
take five hours ; if a ſmall one, three hours. Pige- 
ons, ſparrows, or what other birds you pleaſe, eat 
well this way. 


To make Norfolk Dumplings, 

MIL s a good thick batter, "as for pancakes, take 
half a pint of milk, two eggs, a little ſalt, and 
make it into a batter with flour. Have ready a clean 
ſaucepan of water boiling, into which drop this bat- 
ter. Be ſure the water boils faſt, and two or three 
minutes will boil them ; then throw them into a 
fieve to drain the water away, then turn them into a 
diſh, and ſtir a lump of freſh butter into them; eat 

them hot, and they are very good, 


An Almond Pudding. 
EAT a pound of ſweet almonds as ſmall as poſ- 
üble, with three ſpoonfuls of roſe-water, and a 
gill of ſack or white wine, and mix in half a pound 


of * butter melted, with five yolks of eggs and 
tWo 


' 
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two whites, a quart of cream, a quarter of a pound 
of ſugar, half a nutmeg grated, one ſpoonful of flour, . 
and three ſpoonfuls of crumbs of white bread ; mix 
all well together and boil it. It will take half an 
hour's boiling. ap 


White puddings with Currants in Guts, 


T O three pounds of grated bread take four pounds. 
ol beef ſuet finely ſhred, two pounds of currants, 
cloves, mace, and cinnamon, of each half an ounce, 
finely beaten; alittle ſalt, a pound and half of ſugar, 
a pint of ſack, a quart of cream, a little roſe water, 
twenty eggs well beaten, but half the whites'; mix 
all theſe well together, and fill the guts half full : 
Boil them a little, and prick them as they boil, to 


keep them from breaking. Take them up on dlean 
cloths. 


Black Puddings. 


OIL all the hog's harſlet in about four or five 
gallons of water till it js very tender, then take 

out ail the meat, and in that liquor ſteep near a peck 
of grotts, put in the grotts as it boils, and let them 
boil a quarter of an hour ; then take the pot off the 
fire, and cover it up very cloſe, and let it ſtand five 
or fix hours ; chop two or three handfuls of thyme, 
a little ſavoury, ſome parſley, and pennyroyal, ſome 
cloves and mace beaten, and a handful of ſalt; then 
mix all theſę with half the grotts, and two quarts of 
blood; put in moſt of the leaf of the hog; cut it in 
{quare bits like dice, and fome in long bits; fill your 
guts, and put in the fat as you like it; fill the guts 
three quarters full, put your puddings into a kettle 
of boiling water, let them boil an hour, and prick 
them with a pin to keep them from breaking, Lay 
them on clean ſtraw when you take them up. | 
Ihe other half of the grotts you may make into 
white puddings for the family ; chop all the meat 


ſmall, 3 ; 


Mak 


AY 


1 


wt Y * , " | * Das 
: 5 
. 
: 0 


[ 160 J 


a 2 | 5 
ſtmnall, and ſhred two handfuls of ſage very fine, an 
dunce of cloves and mace finely beaten, and ſome 


falt; work all together very well with a little flour, 
and put it into the large guts; boil them about an 


hour, and keep them and the black puddings near the 
fire till uſed. 


S3 A Lent Pudding. 


ET a quart of cream, boil it a little with two or 


three blades of mace ; take it off the fire, put in 


the yolks of eight eggs, and the whites of but four, 


half a pound of raiſins of the ſun ſtoned and lit, and 


half a pound of ſugar, and a piece of butter; ſtir all 


well together, then wet a linen cloth in milk or cold 
water, butter it on the inſide, and ftrew it with flour, 


then put in the compoſition of the pudding, tie it up 


cloſe and boil it, ſerve it up with melted butter and 
fugar. 


A colouring Liquor for Puddings. 


1 


AKE an ounce of cochineal, beat it very fine, 
put it in a pint of water in a ſauce-pan, and a 


quarter of an ounce of roach allum; boil it till the 
goodneſs is out; ſtrain it into a phial, with two 


ounces of fine ſugar, and it will keep at leaſt ſix. 


months. 


25 make Veaſt Dumplings. 


water, ſalt, and yeaſt, cover it with a cloth, and 
ſet it before the fire for half an hour; then have a 


AKE a like dough, as for bread, with flour, 


ſaucepan of water on the fire, and when it boils, taxe 


the dough, and make it into little round. balls, as 
big as a large hen's egg; then flat them. with your 


Hand, and put them into the boiling water; a few 


minutes boils them. Take great care they don't fall 


o the bottom of the pot or ſaucepan, for then they 
will be heavy, and be ſure to keep the water boiling 


i 
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all the time. When they are enough, take them up, 
(which * will be in ten minutes or leſs) lay them 
in your diſh, and have melted butter in a cup. As 
good a way as any to fave trouble, is to ſend to the 
bakers -for half a quartern of dough, (which will 


make a great many) and then you have only the 
trouble of boiling- it. | 


A boiled Tanſy Pudding 


TAKE four Naples biſcuits, grate them, put as 

much cream boiling hot as will wet them, beat 
the yolks of four eggs, have ready a few chopped 
tanſy leaves, with as much ſpinach as will make it 
a pretty green; be careful you don't put too much 
tanſy in, it will make it bitter, mix all together when 
the cream is cold with a little ſugar, and ſet it over a 
ſlow fire till it grows thick, then take it off, and 
when cold put it in a cloth, well buttered and flour d, 
tie it up cloſe, and let it boil three quarters of an' 
hour, take it up in a baſon, and let it ſtand one 
quarter, then turn it carefully out, and put white 
wine ſauce round it. 5 7 


An Herb Pye. 

PIEK and waſh ſome ſpinach, lettuces, and fome 
ſweet herbs, ſhred them into your pye, with good 
ſtore of butter, force-meat balls, a little nutmeg, falt, 
cloves, mace, and bake it; when it comes out of 
the oven, cut it open, and pour into it ſome hot 
Ne or milk, beat up with the yolks of eggs, and 
ugar. 3 et 


A Bacon Fraze. ro 


"TAKE eight eggs, beat them well together wit 
a little cream, and a little flour, like other bat- 
ter; then fry very thin ſlices of bacon, and pour 
ſame of this over them; when one fide is fry'd, = | 
| the 
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ant 
the other, pour more upon that, and when both ſides 
ae fried, ferve itup. 
- To make 6 Cheeſe-curd Florendine. 
BREAK two pounds of cheeſe-curd to-pieces with 
your hand, take a pound of blanched almonds 


. finely pounded, with a little roſe-water, half a pound 


of currants clean waſh'd and pick'd, a little ſugar to 
your palate, ſome ſtew'd ſpinach cut ſmall : mix all 
well together, lay a puft-paſte in a diſh, put in your 
ingredients, cover it with a thin cruſt rolled, and laid 
acroſs, and bake it in a moderate oven half-an hour. 
As to the top cruſt lay it in what ſhape you pleaſe, 


either rolled or marked with an iron on purpoſe, 


' A Steak Florendine, 
CUT a leg or a neck of mutton into ſteaks ; ſeaſon 
it with nutmeg, pepper and ſalt: put it into adiſh 
with three or four ſhalots, a bunch of ſweet herbs, 
two or three anchovies, twenty balls of force-meat, 
half a pint of claret, as much water ; put in half a 
pound of butter; cover it with puff- paſte; ſo bake it. 


A Florendine of a Kidney of Veal. 


TAKE the kidney, ſhred the fat and all, with a 

= little ſpinach, parſley, and lettuce, three pippins, 
and ſome candied orange- peel; ſeaſon with ſpice and 
ſugar ; put in a good handful of currants, two or three 
erated biſcuits, canary, orange-flower water, and two 
or three eggs; mix them well together, put them 
into a diſh covered with puff- paſte, lay on a cut lid, 
and garniſh the rim. | 


A Florendine of Oranges er Apples. 


FAKE half a dozen Seville oranges, fave the juice, 


take out the pulp, lay them in water twenty 


- 


four hours, ſhift them three or four times, then boil 


them 


Tr Wk. h 

them in three or four waters, then drain them from 
the water, put in a pound of ſugar, and their juice, 
boil them to a ſyrup, take great care they do not ſtick 
to the pan you do them in, and ſet them by for ule. 
When you uſe them, lay a puff-paſte all over the 
diſh, boil ten pippins pared, quartered and cored, in a 
little water and ſugar, and lice two of the oranges 
and mix with the pippins in the diſh. Bake it in a 
flow oven, with cruſt as above: or juſt bake the cruſt, 
and then lay in the ingredients, | 


„ A Tanſey. 
18 ten eggs, beat them very well, put them 
to a pint of cream, ſeaſoned with nutmeg, ſugar, 

and ſalt, then green it with the juice of ſpinach and 
of tanſey ; as ſoon as you put the juice to it, with 
which you muſt make it very green, ſet it over the 
fire, the ſtew-pan being firſt buttered, and when it is 
thickened enough, have a diſh ready to put it in, and 
bake it. Garniſh with orange cut into quarters, 
and ſweetmeats cut in long bits, and lay all over it. 


Another Tanſey. , 

O a pint of cream, put half a pint of the juice of 
ſpinach, a ſmall ſpoonful of the juice of tanſey, 

ſix eggs, three whites, the crumb of a French role 
harms or Naples biſcuit, ſweeten to your taſte, and 
ir it over a clear fire in a ſmall ſtew-pan, firſt but- 
tering it both ſides and bottom till it is thick, then 
bake it with a fine thin paſte, or paper, at the bot- 
tom, and garniſh with orange quartered, and ſiſted 


ſugar, 


A Gooſeberry Tanſey. 
MEET ſome freſh butter in a frying-pan, and put 


into it a quart of gooſeberries, and fry them till 

they are tender, and break them all to maſh ; then 
beat ſeven eggs, but four whites, a pound of ſugar, 
three 
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three ſpoonfuls of ſack, as much cream, the crumb 
of a penny loaf grated, and three ſpoonfuls of flour, 
mis all theſe together, then put the gooſeberries out 
of the pan to them, and ſtir all well together, and put 
the whole into a ſtew- pan to thicken, with a piece of 


butter, and fry it brown; ſtrew ſugar on the top when 
you ſerve it. 


. A boiled Tanſey. 

LICE the crumb of a ſtale penny loaf thin, put to 

it as much hot cream, or milk, as will wet it, 
eight eggs, the whites of four well beaten, a little 
ſhred lemon-peel after being boiled, a little grated 

- nutmeg and ſalt; put to it the juice of ſpinach and 
tanſey, then tie it up in a cloth, and boil it an hour 
and a quarter; when you diſh it up, ſtick candied o- 
range in it, and lay Seville orange quartered round 
the diſh with melted butter in a baſon. 


8 4 Beef Tanſey. 
T ſeven eggs, with only five whites, and 2 
pint of cream, ſome thyme, ſweet marjoram, 
| parſley, ſtrawberry leaves ſhred very ſmall, and a lit- 
— tle nutmeg ; then mince ſome boiled beef very ſmall, 
add a plate of grated white bread, let theſe be all mix- 


ed together; then fry them as you do other tanſeys, 
but not too brown, 


CHAP. 


N 
OF PIES, CUST ARDS, &eœ. 


Paſte for a Paſty. 


| AY down a peck of flour, work it up with 
ſix pounds of butter and four eggs, with cold 


To make Puff-paſte. 


LAY down a pound of flour, break into it two 

ounces of butter and two eggs; then make it into 
paſte with cold water ; then work the other part of 
the pound of butter to the ſtiffneſs of your paſte ; then 
roll out your paſte into a ſquare ſheet; ſtick it all 
over with bits of butter, flour it, and roll it up like a 
collar, double it up at both ends that they may meet 
in the middle, then roll it out again, till all the butter 
wa” | 


Paſte-royal for Patty - pans. 


AY down a pound of flour, and work it up with 


half a pound of butter, two ounces of fine ſugar, 
and four eggs. 8 i 


4 Paſte made of Dripping. 
BOL a pound and half of beef-dripping in water, 
42 ſtrain it, then let it ſtand to be cold, and take off 
the hard fat, ſcrape it; boil it ſo four or five times 
then. work it well up into three pounds of flour, as 
fine as you can, and make it up into paſte with cold 
water. It makes a very fine cruſt, "I 


A 
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A Paſte for Cuſtards. 


FAKE half a pound of flour, fix ounces of butter, 
the yolks of two eggs, three ſpoonfuls of cream, 
mix them together, and let them ſtand a quarter of 
an hour, then work it up and down, and roll it very 


thin. 


* 


To make raiſed Cruſt, 


TAKE a pound of butter, four pounds of flour 
with boiling water ; the butter boiled in the 
water, and mix'd up ſtiff ; then covered with a cloth 
to ſweat. | hs 


4 ſavoury Lamb Pye. 
FAKE your lamb, ſeaſon it with pepper, ſalt, 
4 cloves, mace, and nutmeg, then put it into 
your cruſt which ſhould be made of puff-paſte, with 
a few lamb-ſtones and ſweetbreads, ſeaſoned the ſame 
as:your lamb, alſo ſome large oyſters, and ſavou 
force - meat balls, hard yolks of eggs, and the tops of 
aſparagus, firſt: boil'd green; then put butter all over 
the pye, and lid it, and ſet it in a quick oven an hour 
= . nd a half; then take the oyſter liquor, as much 
= . gravey, a little claret, with one anchovy in it, and a 
i grated nutmeg. | Let theſe have a boil, thicken it 
with the yolks of two or three eggs, beaten, and when 
the pye is drawn, pour it in, put on the lid again, 
and ſend it to table hot. 


A Lamb Pye the German Way. 
TAKE the beſt part of a leg of veal, cut it into 
I thin ſlices, beat it with a rolling- pin, ſeaſon 
them with ſalt, pepper, cloves, and mace then cut a 
pound of bacon into thin ſlices, roll them up one by 
one, with a ſlice of veal in the middle; then put them 
in a diſh, with two or three anchovies, two ſhalots, 


a few oyſters, ſome force - meat balls, and a fliced 
8 : lemon, 


— 


K. 

lemon, with the peel off; add half a pint of white 
wine, half a pint of good broth, ſome gravey and 
butter; cover it with puff-paſte, and bake it in A 
gentle oven. 


Scotch Collop Pye. 


C a fillet of veal into thin ſlices, ſeaſon them 

with pepper, cloves, mace, nutmeg and ſalt; 
then make your pye, cut an onion and lay in the 
bottom, then a row of collops and ſlices * bacon, _ 
and ſome yolks of hard eggs, then have ready ſome 
ſavoury, ſweet marjoram and parſley ſhred, to ſtrew _ 
betwixt every row of meat, till you have Jaid all your 
collops in, then put a little water into the bottom of 
your pye, and ſome pieces of butter over your meat; 
you may put in likewiſe ſome pickled muſhrooms, 
oyſters, and ſliced lemon, without the rind. When 
your pye is baked, take off the lid, and ſkim off the 
fat, then pour in "bas mutton Braves with butter 

drawn thick. | 


A Palate Pye. - 


PROVIDE ſix ſheep's tongues, ſix ox palates, 
ſix ſweet-breads, half boil the tongues: and pa- 
lates, peel them, and cut them into ſlices, parboil 
the ſweet · breads, and ſlit them longways; then take 

a pound of good ſauſage- meat, and ſeaſon it all toge- 
ther, with half an ounce of cloves and mace, three 
quarters of an ounce of pepper, all beaten fine, and 
ſalt to your taſte; then put it into your pye, wi 
half a pound of butter on the top of the meat; and 
when baked, put in anchovy ſauce, made with white 


wine and gravey. Vou may, if you chooſe it, put 


in ſome muſhrooms, parſley, and 0 cut — 
with force · meat balls. 


A 
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Fe, 4 Beef-Steak Pye. 
* FAKE ſome rump-ſteaks, beat them with a roll. 
ing - pin, ſeaſon them with pepper and ſalt, ac- 
„ to your palate: make a good cruſt, lay in 


* 


your ſteaks, fill your diſh, then pour in as much 
| 13 will half fill it. Put on the cruſt and bake 
: it Well. | | | 


To make a Calf's Foot Pye, 

SET four calves feet on in a ſaucepan in three 

gquarts of water, with three or four blades of 
mace ; let them boil ſoftly till there is about a pint 
and a half, then take out your feet, ſtrain the liquor, 
and make a good cruſt ; cover your diſh, then pick 
off the fleſh from the bones, lay half in the diſh, ſtrew 
half a pound of currants clean waſhed and picked 
over, and half a pound of raiſins ſtoned; lay on the 
Teſt of the meat, then ſkim the liquor, ſweeten it to 
the palate, and put in half a pint of white wine; 
pour it into the diſh, put on your lid, and bake it an 
hour and a half. — 


Calf 's Head Pye. 
CLEAN your calf's head very well, and boil it till 
it is tender; then take off the fleſh as whole as 
you can; take out the eyes and ſlice the tongue; 
make a good puft-paſte cruſt, cover the diſh, lay in 
your meat, throw over it the tongue, lay the = 
cut in two at each corner ; ſeaſon it with a very lit- 
tle pepper and ſalt, pour in half a pint of the liquor 
it was boiled in, lay a thin top cruſt on, and bake 
it an hour in a quick oven. In the mean time boil 
the bones of the head in two quarts of the liquor, 
with two or three blades of mace, half a quarter of 
an ounce of whole pepper, a large onion, and a bunch 
of ſweet herbs. Let it boil till there is abouta pint, 
then ſtrain it off, and add two ſpoonfuls of catchup, 
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three of red wine, a piece of butter as big as a wal- 
nut, rolled, in flour, half an ounce of truffles and 
morels ; ſeaſon with ſalt to your palate; boil it, and 
have half the brains boiled with ſome ſage, beat them, 
and twelve leaves of ſage chopped fine; ſtir all to 

ther, and give it a boil; take the other part of the 
brains, and beat them up with ſome of the fage chop- 
ped fine, a little lemon peel minced fine, and half a 
ſmall nutmeg grated. Beat it up with an egg, ani 
fry it in little cakes of a fine light brown, boil tix eggs 
hard, take only the yolks ; when your pye comes out 
of the oven, take off the lid, lay the eggs and cakes 
over it, and pour the ſauce all over. nd it to ta- 
ble hot without the lid. . 


- / 


A Stump Pye. = 
QTRIP the meat off a leg of lamb from the bones, 
mince it ſmall, with a good quantity of ſweet 
herbs, currants, grated nutmeg, and ſalt ; ſeaſon it to 
your liking, and mix it with two or three yolks of 
eggs, beat with ſack or white wine ; then lay it 
cloſe in the pye, and lay on the top either fruit or 
ſweetmeats; do not bake it too much, and when it 
is baked cut it up, and put in verjuice and ſugar, ox 
white wine; make it hot before you put it in, then 
lay on the lid, and ſerve it. TIT 


1 Pork Pye. 

HAN ſkinned your pork, cut it into ſteaks, 

ſeaſon it pretty well with ſalt, nutmeg ſlic'd, and 
beaten pepper ; put in onions and apples, cut in 
ſlices, as many as you think conyenient, and ſweeten 
with ſugar to your palate ; put in half a pint of 
white wine; lay butter all over it; cloſe up your 
pye, and ſet it in the oven. 


I | De- 
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N 4 Devonſhire Squab Pye. 4 
HEET a diſh with puff-paſts, put at the bottom 


8 ala yer of ſliced pippins; and upon that a la yer 


of mutton ſteaks, cut from the loin, well ſeaſoned 
with pepper and ſalt, ſtrew ſome more ſlices of pip- 
pins upon that, and over them ſtrew ſome onions, 
ſhred ſmall ; repeat theſe till your pye is full to the 
top, then cloſe it, having put in about half a pint of 
water, and bake it. | 
A Shropſhire Pye. 
UT a couple of rabbits into pieces, ſeaſon them 
well with pepper and falt ; then cut ſome pieces 
of fat pork, and ſeaſon them in like manner. Lay 
theſe into your cruſt, with ſome pieces of butter 
upon the bottom-cruſt, and cloſe your pye. Then 
pour in half a pint of water and red wine mix'd, 
and bake it. Some will grate the beſt part of a nut- 


meg upon the meat, before they cloſe the pye, which 
is a good way, It muſt be ſerved hot. 


A Veniſon Pye. 


AFTER you have raiſed a high pye, ſhred a 

pound of beef ſuet and lay it in the bottom, 
cut the veniſon in pieces, and ſeaſon it with pepper 
and falt, lay it, on the ſuet, lay butter on the ve- 
niſon, cloſe up the pye, and let it ſtand in the oven 
for ſix hours, fill it up with liquor made from the 
bones. | 


A Neat's Tongue Pye. 
LI your tongues boil till they are about half 
done; peel and flice them, and ſeaſon them 
with pepper, ſalt, cloves, mace and nutmeg, with 
ſome force- meat balls, ſliced lemons and butter, and 
cloſe vout pye; when it is baked take a pint of gra- 


vey; | 


or - L 171 | ] C * MY, 
vey, with ſweetbreads, palates, and cocks-combs 
toſs d up, and pour into the pye. a > 


CH 


A Mermaid Pye. 


FAKE a pig, ſcald it, bone it, then dry it well 
with a cloth; ſeaſon it with ſalt, pepper, and 
nutmeg beaten, and ſhred ſage. Then take a cou- 
ple of neat's tongues boil'd, cold and dry'd, and cut 
them in long flices, about the thickneſs of half a 
crown ; then lay one quarter of your pig in your pye, 
and lay flices of tongue upon it; then lay another 
quarter, and more tongue, and ſo on till you have put 
in all the four quarters ; then cover them with ſlices 
of bacon, and put in butter and bake it ; when it is 


baked, fill it up with melted butter. It is to be 
eaten cold, 


A Quince Pye. 
FAYE your quinces, pare, core, and ſlice them, 
fill your pye; y over it candied orange-peel, 
and pour into it ſyrup of barberries, mulberries, and 
orange-juice ; fweeten it to your taſte with good 
ſugar ; add a tick of cinnamon, then lid your pye, 
prick the lid, and bake it. | 


A Rice Pye. , 

TAKE half a pound of rice, boil it in water, 

and afterwards in milk, till it is as thick as 
oatmeal pudding; then ſet it by to cool, and beat in 
five eggs, leaving out half the whites; put in half 
a pint of cream, a glaſs of ſack, and ſome roſe - wa- 
ter; ſeaſon it with cloves, mace, nutmeg, and cin- 
namon, half a pound of ſugar, ſome ſalt, a papnd 
of currants, three ounces of candied orange, le- 


mon, and citron-peel ; cover it yith puff-palte, and 
bake it. \ $75 
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Im An Apple Pye. | 

MET a good puff. paſte cruſt, lay ſome of it 

round the ſides of the diſh,. pare and quarter 
your apples, and take out the cores, lay a row of 
apples thick, throw in half the ſugar you deſign for 
your pye, mince a little lemon-peel fine, throw over 
it, and ſqueeze alittle lemon over them, then a few 
cloves, here and;there one, then the reſt of your ap- 
ples, and the reſt of your ſugar. You muſt ſweeten 
to your palate, and ſqueeze a little more lemon, boil 
the peeling of the apples and the cores in ſome wa- 
ter, with a blade of mace, till it is very good; ſtrain 
it, and boil the ſyrup with a little ſugar, till there is 
but very little and good, pour it into your pye, and 
put on your upper cruſt, and bake it. 

You may thus make a pear- pye; but don't put in 
any quince. You may butter them when they come 
out of the oven; orgbeat up the yuiks of two eggs, 
and half a pint of cream, with a little nutmeg, ſweet- 
cned with ſugar, and take off the lid, and pour in the 
cream. Cut the cruſt in little three-corner pieces, 
and ſtick about the pye, and ſend it to table. 


Pe 
A Cherry Pye. 
'TJAVING made a good cruſt, lay a little round 
the ſide of your diſh, put ſvgar at the bottom, 
and lay in your fruit and ſugar at the top. A few red 
currants does well with them ; put on your lid, and 
bake it in a ſlack oven. 
Make a plumb, and a gooſeberry pye the ſame 
way. If you would have it red, let it ftand a good 


while in the oven after the bread is drawn. A cuſtard 
is very good with the gooſeberry pye. 


A Green. Gooſe Pye. 


| GET two fat green geeſe, bone them, and ſeaſon 
them pretty high with nutmeg, cloves, mace, 


Pepper, 


l 
pepper, and ſalt, and if you like it, two whole onions; 
lay them upon each other, and fill the ſides with 
young rabbits cut in pieces, and the whole with but- 
ter; let them be well bak'd, and they eat delicately 


hot or cold, 


A Gooſe Pye. 

TAKE half a peck of flour to make the walls of 

a gooſe pye, raiſe your cruſt juſt big enough to 
hold your gooſe ; firſt have a pickled dried tongue, 
boiled tender enough to peel, cut off the root, bone 
the gooſe, and a large fowl ; take half a quarter of an 
ounce of mace beat fine, a tea-ſpoonful of pepper, 
three tea-ſpoonfuls of ſalt, mix all together, ſeaſon 
your fowl and gooſe with it, then lay the fowl in the 
gooſe, and the tongue in the fowl, and the gooſe in 
the ſame form as if whole. Put half a pound of 
butter on the top, and lay on the lid. This pye is 
excellent either hot or cold, and will keep a great 
while. A ſlice of this pye makes a pretty little ſide- 
diſh for ſupper. | 


| A Giblet Pye. 
TAKE two pair of giblets, put all except the 


liver into a ſaucepan, with two quart> of water, 
twenty corns of whole pepper, three blades of mace, 
a bunch of ſweet herbs, and a large onion.” © Cover 
them cloſe, and let them ſtew very ſoftly till they 
are quite tender, then have a good cruſt ready, cover 
your diſh, lay a rump-ſteak at the bottom, ſeaſon's 
with pepper and ſalt; then jay in your giblets with 
the liver, and ftrain the liquor they were ſtewed in; 
ſeaſon it with falt, and pour'into your pye; put on 
the lid, and bake it an hour and a half. | 
Note. The giblets need not be ſtew'd firſt, undeſs 
en nn 


* * 
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- A Pigeon Pye. 


HAVING truſsd your pigeons, ſeaſon them with 

pepper, ſalt, and nutmeg, lard them with ba- 
con, and ſtuff them with force-meat ; lay on lambs · 
itones, ſweet-breads, and butter, and cloſe the pye; 
then pour in liquor made of claret, gravey, oyſter li- 
quor, two anchoyies, a bunch of ſweer herbs, and an 
onion ; boil this up, and thicken it with brown but- 


ter. This liquor ſerves for ſeveral other ſorts of meat 
and fow] pies, 


Anather Way. 
MFE a puff-paſte cruſt, then cover your diſh, 
ſeaſon yotr pigeons with pepper and ſalt, and 
put a good piece of fine freſh butter, with pepper and 
tali in the bellies; lay them in your pan, the necks, 
gizards, livers, pinions and hearts, lay between, with 
the yolk of a hard egg, a beef-ſteak in the middle; 
put as much water as will almoſt fill the diſh, lay on 
the top-cruſt, and bake it- well. 

This is the beſt way to make pigeon: pye ; but the 
French fill the pigeons with a very high force- meat, 
and lay force-meat round the inſide, with balls, aſ- 
paragus-tops, and artichoke bottoms, and muſh- 
rooms, truffles and morels, and ſeaſon high; but 
that is according to different palates. 


1 A Rabbit Pye. 
CA young rabbits in pieces, fry them in lard, 
wick a little flour, ſeaſoning them with ſalt, 
pepper, nutmeg, and ſweet herbs, adding a little 


' brath ; when they are cold, put them in your pye, 
adding fome truffles, morels, and pounded Jard; lay 
on the lid, ſet it in the oven, and let.it ſtand for an 
hour and a half; when it is about half baked, pour 
n the ſauce in which the rabbits were fried; — 

| when 


uns 1] 
when you are about to ſerve it up to table, ſqueeze 
in ſome juice of Seville orange. | 


| A Hare Pye. ; 

PRONE the hare, ſeaſon the fleſh with pepper, ſalt, . 
and ſpice, and beat it fine in a mortar; do a pig 

in the ſame manner ; then make your pye, and lay 

a layer of pig, and a layer of hare, till it is full; put 

butter at the bottom, and on the top; bake it three 

hours. It is good hot or cold. 


A Chicken Pye. 

JJAVING made a cruſt of puff-paſte, take two 

young chickens, cut them to pieces, ſeaſon 
them with pepper and ſalt, a little beaten mace, and 
lay a force-meat made thus round the fide of the diſh ; 
take half a pound of veal, half a pound of ſuet, beat 
them quite fine in a marble mortar, with as many 
crumbs of bread ; ſeaſon it with a very little pepper 
and falt, and anchovy, with the liquor, cut the an- 
chovy to pieces, a little lemon - peel, cut very fine, 
and ſhred ſmall, a very little thyme, mix all toge- 
ther with the yolk of an egg, make ſome into round 
balls, about twelve, the reſt lay round the diſh. Lay 
in one chicken over the bottom of the diſh, take two 
ſweetbreads, cut them into five or fix pieces, lay 
them all over, ſeaſon them with pepper and ſalt, 
ſtrew over them an ounce of truffles and morels, 
two or three artichoke- bottoms cut to pieces, a few 
cocks-combs, a palate boiled tender and cut to pie- 
ces; then Jay on the other part of the chicken, 
put half a pint of water in, and cover the pye. 
Bake it well, and when it comes out of the oven, 


fill it with good gravey, lay on the cruſt, and ſend 
it to table, 


Another Chicken Pye. 


(TAKE a couple of chickens, parboil them, ſez- 
ſon them with ſalt and pepper, lard them with 


I 4 pieces 


. 7 
pieces of bacon, put their livers in a mortar, with 
ſome ſcraped bacon,” truMes, cives, and parſley fea- 
ſoned with ſalt, pepper, and ſpice; pœind it all well 
together, and ſtuff the bodies of your chickens with 
it; then raiſe your pye, put in the bottom of it ſome 
freſh butter, Jay in your chickens ſeaſoned under and 
cover, cover them with thin flices of veal, and alittle 
\ freſh butter; then lid your yes bake it, ae it 
with a ragoo of dyſters. 7 


A Duck Phe. 


M AKE a puft-paſte cruſt, then take a couple 
of ducks, ſcald them, and make them very 
clean, cut off the feet, the pinions, the neck and 
head, all clean picked and ſcalded, with the gizards, 
livers, and hearts; pick out all the fat of the inſides, 
lay a cruſt all. over the diſh, ſeaſon the ducks with 
pepper and ſalt, inſide and out, lay them in your 
diſh, and the giblets at each end ſeaſoned ; put in as 
much water as will almoſt fill the pye, lay 0 on the 
cruſt, and bake it, but not.too much. 


M Bond Pies. 7 


ARE the beſt part of a neat's tongue, parboil it, 
peel it, cut it in ſlices, and ſet it to cool : to a 
pound of tongue, beef, or veal, put two pounds of 
beef ſuet, then chop chem altogether on a block very 
fine; to each pound of meat put a pound of currants, 
and a pound of ſtoned raiſins chopp'd: or cut ſmall ; 
then pound your ſpice, which muſt be cloves, mace, 
and nutmeg ; ſeaſon it as you like, with ſugar, can- 
dy'd orange, lemon, and citron-peel ſhred, with two 
or three 17 ſqueeze in the juice of one lemon, 
a large glaſs of ſack, with ſome dates ſtoned and 
ſhred ſmall ; all theſe being mixed together very 
well, make your ns and bake thin, but not too 


ages of , 2 . 
When you ſerve the pies ln * n er 
them. * 
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An excellent Way to make Minced Pies. * 
AK E three pounds of ſuet ſhred very fine, and 
chopped as ſmall as poſſible, two pounds of rai- 
fins ſtoned and chop'd fine, two pounds of ; currants, 
picked, waſh'd, rubb'd, and dried at the fire, twenty 
or thirty pippins, pared, cored, and chopped. ſmall, 
half a pound of fine ſugar pounded fine, a quarter of 
an ounce of mace, a quarter of an ounce. of cloves, 
two large nutmegs, all beat fine ; put all together 
into a great pan, and mix it well together with half 
a pint of brandy, and half a pint of ſack, put it down 
cloſe in a ſtone pot, and it will keep good ſour 
months. When you make your pies, take a little 
diſh, ſomething bigger than a ſoup-plate, lay a very 
thin cruſt all over it, lay a thin layer of the, minced 
ingredients, and then a thin Jayer of _citron.,cut 
very thin, then a layer of minced ingredients, and 
a thin layer of orange-pee] cut thin, over that a lit- 
tle minced ingredients ; ſqueeze half the juice of a 
fine Seville orange or lemon, and pour in three ſpoon- 
fals of red wine; lay on your, reedb 
nicely. Theſe pies eat exceeding yang. [d IF your 
make them in little patties, mix your, LE meat 


a 
£ # 


and ſweetmeats accordingly. If you chuſe meat in 


your pics, parboil a neat's tongue, peel it, and cho 


the meat as fine as poſſible, and mix with che reſt; 


or two pounds of the inſide of a firloin of beef, br 
almoſt any other meat, but firſt let ĩt be parboil'd, 
A Potatoe Pye. 8 5 * 
BOIL three pounds of potatoes, peel them, make 
a good cruſt, and lay in your diſh ; lay at the 
bottom half a pound of butter, then lay in your po- 
tatoes, throw over them three tea- ſpoonfuls of ſalt, 
and a ſmall nutmeg grated all over, fix eggs boiled 
hard and chopped dne, throw all over, a tea- ſpoon- 
ful of pepper ſtre w all over, then half a pint of white 
1 wine. 
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wine. Cover your pye, and bake it half an hour, or 
till the cruſt is enough. | 


0 +: A he Fyp. 2 

AKE ſome cold boiled ham, ſſice it about half 

an inch thick, make a good cruſt, and thick, 
over the diſh, and lay a layer of ham, ſhake alittle 
pepper over it, then take a large young fowl clean 
picked, gutted, waſhed, and ſinged; put a little 
pepper and falt in the belly, and rub a very little 
falt on the outſide; lay the fowl on the ham, boil 
fame bard, put in the yolks, and cover all with 
Bap, cen ſhake ſome pepper on the ham, and put 
on the top-cruſt. Bake it well, have ready when it 
eqmes'oyt of the oven ſome very rich beef gravey, 
enough to fill the pye, lay on the cruſt again, and 
fend it to table hot. If you put two large fowls in 
they will make a fine pye, but that is according to 
your company, more or leſs. The cruſt muſt be the 
ſame you make for a venifon paſty. You ſhould 
pour a little ſtrong gravey into the pye when you bake 
A, juſt to bake the meat, and then fill it up when it 
ebmiles out of the oven. Boil fome truffles and mo- 
rels, and put into the pye, it is a great addition; and 


freltt muſhrooms, or dried ones. 


© hu A Parſnip Pye. 
FAKE ſome parſnips, boil them tender, and cut 

them in ſlices, then ſheet your diſh with good 
paſte, and Jay upon it ſome pieces of butter, then. a 
layer of parſnips, ſame ſpice, pepper, &c. then ſome 
oyſters and yolks of hard eggs boiled, then more but- 
tor, and ſpice, &c. then parſaips, then oyſters, then 
eggs, tilt your diſh is filled; then put on the top of 
all, and lid it; bake it half an hour, and when it 
comes out of the oven, pour over it melted butter and 
juice of lemon, and ſerve it hot. 


A carrot pye may be made the ſame way. 
© A Soal 
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A Soal Pye, | 

AKE a good cruſt, cover your diſh, boil two 
| pounds of eels tender, pick all the fleſh clean 
from the bones, throw the bones into the liquor you 
boil the eel in, with a little mace and ſalt, till it is 
very good, and about a quarter of a pint, then ſtrain 
it. the mean time eut the fleſh of your eel fine, 
with a little lemon-peel ſhred fine, a little ſalt, pep- 
per, and nutmeg, a few crumbs of bread, chopp'd 
parſley, and an anchovy ; melt a quarter of a pound 
of butter, and mix with it, then lay it in the diſh, 
cut the fleſh of a pair of large ſoles, or two pair o 
very ſmall ones clean from the bones and fins, lay it 
on the force-meat, and pour in the broth of the eels 
you boiled. If you boil the ſoal-bones with one or 
two little eels without the force meat, your pye will. 
be very good. And thus you may do a turbot. 


An Eel Pye. 


HAVING cut your eels in pieges, ſeaſon them 
with pepper, ſalt, and ſavoury ſpice ; then raiſe 

our cruſt, make a force-meat of fiſh, and lay a layer 
of it in the bottom; then lay in your eels, with ſome 
water, put over them a layer of butter; lid your 
pye, and bake it in a gentle oven. 


A Tench Pye. | 
HAN made your crult, take half a dozen 


tenches, lay on your cruſt a layer of butter ; 
then ſcatter in grated nutmeg, with pepper, ſalt, and 
mace ; then lay in your tenches, lay over them but- 
ter, pour in a quarier of a pint of claret, and let 
them be well baked; when it comes out of the oven, 
put in melted butter and gravey, and ſerve it up. 


I 6 | A Tur- 
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A Turbot Pye. 


' FAKE a turbot, waſh, gut, and half boil it, then 
ſeaſon it with a little pepper and ſalt, cloves, 
mace, and nutmeg, and ſweet herbs ſhred fine; then 
lay it in your pye, or patty-pan, with the yolks of 
fix eggs boiled ard; ; and a whole onion, which muſt 
be taken out when tis baked. Put two pounds of 
freſh butter on the'top, cloſe it up ; when it J drawn, 
ſerve it hot or cold: tis good either way. | 


A Trout Pye. 5 
Gun waſh, and ſcale your trout, then ard 


them with pieces of a ſilver eel rolled in ſpice 
and ſweet herbs, and bay leaves powdered, lay on and 
between them ſliced artichoke bottoms, muſhrooms, 
oyſters, capers, diced lemon; lay on butter, and 
cloſe the pye, and bake it. 


A Salmon Pye. 


"TAKE a freſh ſalmon, draw it, and wipe it dry; 

{crape out the bloud from the back bone, ſcotch 
it on the back and ſide, and ſeaſon it with ſalt, pep- 
per, and nutmeg ; butter the bottom of the pye, lay 
in ſome whole cloves, and ſome of the ſeaſoning ; 
then lay in the ſalmon, lay ſome whole cloves upon 
it, and nutmeg ſliced, and alſo pieces of butter; 
then cloſe it up, and baſte it over with eggs Or ſaf- 
fron-water, and bake it ; when it is baked, fill it up 
with clarified butter. Let your pye be made in the 
form of your hſh, This pye is to be eat cold, and 
will keep ſome time. 


A Herring Pye. 


CCALE, gut, and waſh your herrings very clean, 
cut off the heads, fins, and tails ; make a good 
cruſt, cover your diſh, then ſeaſon your fiſh with 

beate:1 
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beaten mace, pepper and ſalt; put a little butter in; 
the bottom of your diſh, then a row of herrings; pare, 
ſome apples, and cut them in thin ſlices all over, then 
peel ſome onions, and cut them in ſlices all over 
thick, Jay a little butter on the top, put in a little 
water, lay on the lid, and bake it well. 


00 

TAKE a neck and a breaſt of veniſon, bone them, 
| ſeaſon them with pepper and ſalt according to- 
your palate. Cut the breaſt into two or three pieces, 
but don't cut the fat off the neck if you can help it. 
Lay in the breaſt and neek- end firſt, and the beſt end 
of the neck on the top, that the fat may be whole; 
make a very rich putt-paſte cruſt, let it be very thick 
on the ſides, a good bottom cruſt, and a thick top. 
Cover the diſh, then lay in your veniſon, put in half 
a pound of butter, about a quarter of a pint of wa- 
ter, cloſe your paſty, and let it be baked two hours 
in a very quick oven. In the mean time, ſet on 
the bones of the veniſon in two quarts of water, with 
two or three blades of mace, an onion, a little 
piece of eruſt baked criſp and brown, a little whole: 
pepper, cover it cloſe, and let it boil ſoftly over a 
flow fire, till about half is waſted, then ſtrain it off. 
When the paſty comes out of the oven, lift up the 
lid, and pour in the gravey. | ol dug: 

If your veniſon is not fat enough, take the fat of: 
loin of mutton, ſteep'd in a little rape-vinegar and 
red wine twenty four hours, then lay it on the top, 
of the veniſon, and cloſe your paſty. It is a wrong 
notion of ſome people, to think veniſon cannot be 
baked encugh, and will firſt bake it in a falſe cruſt, 
and then bake it in the paſty; by this time the fine 
flavour of the veniſon is gone. If you want it to be 
very tender, walh it in warm milk and water, dry it 
in clean cloths till it is very dry; then rub it all over 
with. vinegar, and hang it in the air. Keep it as 

Roy dowel 4: 
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4 lang as you think proper, it will keep thus a fort- 


night good ; but be ſure there be no moiſtneſs about 
it; if there is, you muſt dry it well, and throw gin- 
ger over it, and it will keep a long time. When you 


uſe it, juſt dip it in luke warm water, and dry it. 


Bake it in a quick oven; if it is a large paſty it will 
take three hours; then your veniſon will be tender, 
and have all the fine flavour. The ſhoulder makes a 
pretty paſty boned, and made as above with the mut- 
ton fat. T4 | 

A loin of mutton makes a fine paſty : take a large 
fat loin of mutton, let it hang four or five days, then 
bone-it, leaving the meat as whole as you can : lay 
the meat twenty-four hours in red wine, and half a 
pint of rape vinegar ; then take it out of the pickle, 
and order it as you do a paſty, and boil the bones in 
the ſame manner to fill the paſty, when it comes our 
of the oven. 


| "UP A Veal Paſty. | 
TAKE a quarter of a peck of fine flour, a pound 
of butter, break it into bits, put in ſalt and 
half an egg, andas much cold cream or milk as will 
make it into a paſte; make your ſheet of paſte, bone 
a breaſt of veal, ſeaſon it with ſalt and pepper; la 
butter in the bottom of your paſty, lay in your veal, 
put in whole mace, and a lemon fliced thin, rind and 
all, cover it with butter, cloſe it up, heat ſome white 
wine, butter, the yolks of eggs, and ſugar ; pour 
this into your paſty, when it comes out of the oven, 
and ſerve it up; if you would have your cruſt thick, 


double the quantity of flour, &c. in the paſte. 


A Beef Paſty. | 
Ex a ſmall rump or firloin of beef, bone it, 
beat it very well with a rolling-pin ; then, to 
five pounds of this meat take two ounces of ſugar, 
rub it well in, and let it lie for twenty-four hours.; 
then either wipe it clean, or waſh it off with a little 
| | claret, / 
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claret, and ſeaſon it high with ſalt, pepper, and nut- 
meg, put it into your paſte, and lay over it a pound 
of butter; cloſe up the paſty, and bake it as much 
as veniſon. Put the bones in a pot with juſt as much 
water as will cover them, and bake them to make 
gravey, and when the paſty is drawn, if it wants li- 
quor, put in ſome of this gravey. 


Petit Patties with Gravey: 

MEK ſome paſte for ſtiort cruſt, and lay it by: 

take a piece of veal as big as your fiſt, as much 
bacon, and ſome beef-ſuet, — cut it in bits, put it 
in a ſtew- pan, and ſeaſon it with ſalt, pepper, ſweet 
herbs, and fine ſpice; then toſs it up, and mince it 
all together with ſome muſhrooms, and moiſten it 
with ſome cream, or milk, and put it upon a plate; 
then roll your paſte, and having forced your petit 
patties one inch deep, fill them with your ſtuffing, 
and having covered them, colour them with beaten 
eggs, and let them be baked; when done open them 


at top, and putting in a little cullis and eſſence of 
ham, ſerve them. | 


A Lear for Savoury Pies. 
AKE a proper quantity of red wine, gravey 
T and oyſter-Jiquor, boil a faggot of ſweet herbs, 
two or three anchovies, and an onion ; thicken it 


with browned butter, and pour it into your ſavoury 
pies, when it is wanted, 


A Lear for Fiſh Pies. 
TAKE claret, white wine, vinegar, anchovies, 


and oyſter-liquor, put to them ſome drawn but- 


ter, and when the pies are baked, pour it in with a 
funnel, | 


4 Lear for Paſties. 
GET the bones of the meat of which the paſty is 
to be made, cayer them with water, and bake 


them 


— 
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them with the paſty, and when it comes out ſtrain 
ie liqucr, and put it into the paſty. 

. A Caudle for Sweet Pies. 

AKE fack and white wine, an equal quantity of 

each, a little verjuice, and ſome ſugar, boil it, 

and brety: it with two or three eggs like butter'd ale ; 
when the pies are baked, put itin with a funnel, and 
ſhake it together; 


Ingredients 7 Sweet Pies. 
TIE meat, fun or fowls, ſpice, balls, citron, le- 
mon, and orange-peel candy'd, Spaniſh pota- 
toes, ſkirrets, raiſins, Currants, grapes. gooſeberries, 
damſons, and a caudle. 


Ingredients for Sivoury Pies. 
PHE meat, fiſh, or fowls, ſavoury ſpice, balls, 
bacon, ſhivered palates, Iamb-ſtones, cocks- 
combs, and bones, artichcke bottoms, oyſters, muſh- 


Lo 


rooms, truffles, and a lear. . 


. PH Force Meat. 
TAKE. hall a pound of veal, and half a pound of 
ſuet cut fine, and beat in a marble mortar, or 
wooden bowl; have a few ſweet herbs ſhred fine, 
and a little mace dried, and beat fine, a ſmal! nutmeg 
Au dc or half LAs Jarge one, and a little lemon-peel 
ut very. fine, a little Pepper and ſalt, and the yolks 
of two eggs; mix all theſe well together, then roll 
them i in little round balls and ſomè in little long balls, 
roll them in flour, and fry them brown. If they are 
for any thing of white ſauce, put a little water on in 
a ſauce- pan, and when the water boils, put them 
in, and let them boil for a ſew We bat, never 
fry them for white ſauce. _ 


Another May to. make Force Meat. 
MINcE part of a leg of lamb or. veal fine; with 
the ſame quantity of minced beef fuet, a little 
lean bacon, ſweet herbs, a ſhalot, and an anchovy; 
beat all in a mortar till it is as ſmooth as wax; ſea- 
for 1 It with ſavoury ſpice, and make it into balls. : 
0 


— 
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To make Sugar Paſte for Tarts or Cheeſe-Cakes. 


FATE three pounds of flour, put to it two pounds 
4 of butter, fix yolks and two whites of eggs, and 
three quarters of a pound of ſugar. 


| To make Iceing. | 
BI half a pound of fine loaf ſugar very fine in 
a mortar; then ſift it; then put it again into 
the mortar, with four ſpoonfuls of roſe- water, and 
the whites of two eggs; ſtir it all one way, till your 
cakes and tarts come out of the oven, and are almoſt 
cold; dip a feather in your iceing, and ſtrike over 
your cakes or tarts, and ſet them in a cool oven to 
harden: take care they be not diſcoloured by ſtand- 
ing too long. „ 
Another Way to make lceing. 
TAKE the yolk of an egg, and Ee 
butter; beat it very well together, and with a 
feather waſh the top of your tarts, and ſift ſome ſugar 
on them juſt as you put them into the oven. 


10 24 
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C HA. XII 
OF TARTS, CUSTARDS, &c. 


To make different Sorts of Tarts. 


F you bake in tin-patties, butter them, and you 
muſt put a little cruſt all over, becauſe of the 
taking them out: if in china or glaſs, no cruſt 
but the top one. Lay fine ſugar at the bottom, 
then o_ plumbs, cherries, or any other ſort of fruit, 
and ſugar at top; then put on your lid, and bake 
them in a ſlack oven, Mince pies muſt be baked 
in tin-patties, becauſe of taking them out, and puft- 
paſte is beft for them. All ſweet tarts the beaten 
cruſt is beſt ; but as you fancy. Apple, pear, apri- 
cots, &c. made thus ; apples and pears, pare them, 
cut them in quarters, and core them; cut the quar- 
ters acroſs again, and ſet them on in a ſauce- pan, 
with juſt as much water as will barely cover them; 
let them ſimmer on a ſlow fire, juſt till the fruit is 
tender; put a good piece of lemon- peel in the water 
with the fruit, then have your patties ready. Lay 
fine ſugar at bottom, then your fruit, and a little ſugar 
at the top; that you muſt put in at your own diſcre- 
tion: pour over each tart a tea- ſpoonful of lemon- 
juice, and three ſpoonfuls of the liquor they were 
boiled in; put on your lid, and bake them in a quick 
oven. Apricots do the ſame way, only don't uſe 

lemon. Wi 
As to preſerved tarts, only lay in your preſerved 
fruit, and put a very thin cruſt at top, and let them be 
baked as little as poſſible; but if you would _=_ 
em 
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them nice, have a large patty the ſize you would have 
your tart. Make your ſugar-cruſt, and roll it as 
thick as a half-penny, then butter your patties, and 
cover them; ſhape your upper cruſton a hollow thing 
on purpoſe, the ſize of your patty, and mark it wi 
a marking iron for that purpoſe, in what ſhape you 
pleaſe, to be hollow and open to ſee the fruit thro' ; 
then bake your cruſt in a very ſlack oven, not to dif- 
colour it, but to have it criſp. When the cruſt is 
cold, very carefully take it out, and fill it with what 
fruit you pleaſe, lay on the lid, and it is done; there- 
fore if the tart is not eat, your ſweet- meat is not the 
worſe; and it looks pretty. 


A Peach Tart. 
PARE ſome ripe peaches, ſlit them in two, and 
take out the ſtones ; put ſome powder ſugar in the 
bottom of a ſtew-pan, place your peaches in it, put 
them over the fire, and ſtir them now and then ; 
make an under cruſt, with a border round it the 
thickneſs of your thumb, and let it be baked; when 
done put it in-its diſh, and your peaches being ready, 
and pretty well covered, turn them upſide down into 
a diſh, put them over your under-cruſt. Put a little 
water in the ſtew-pan where your peaches were on 
the fire, to make a little ſyrup with the ſugar remain- 
ing in it ; and pour this liquor over your peaches, 
placing them over your kernels. This tart 1s ſerved 
up hot or cold for a dainty diſh. 


A Raſberry Tart. 

JAKE ſome thin puif-paſte, lay it in a patty- 
1 pan, and then lay in your r ies, ſtrew over 
them double refined ſugar, cloſe up the tart, bake it, 
cut it up, and put in half a pint of cream, and the 
yolks of two or three eggs well beaten, and a little 


fine ſugar ; let it ſtand till it is cold, take off the lid, 
2 _— it up with ſugar ſtrew'd round the rims of 
e diſh, 


> 
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1 Marrow Tart. 


| CUT your marrow into ſmall dice, then mince 
* 


the yolks of hard eggs with pippins; alſo mince 


ſome orange: peel and citron very ſmall, add a little 


cinnamon, ſome ſugar, and a little ſalt. Mix all 
theſe well together, then ſqueeze in the juice of a 
lemon, and fill your tart-pans with this mixture. 


3 An Almond Tart. * 
BR ASE a tart of very good paſte, take ſome 
blanched almonds, beat very fine in a mortar, 
with ſack, a pound of ſugar to a pound of almonds, 
ſome grated bread, a little nulmeg, ſome cream, 
with the juice of ſpinach to colour the almonds green; 
bake it in a gentle oven; when it is enough, draw it 
and ſtick it with candy'd orange and cit; on. 


A Tort Demoy. 


T AY -puff-paſte round a diſh ; then lay in a layer 

of biſcuit, and a layer of marrow and butter 
then a layer of all forts of wet ſweetmeats, and re- 
peat this till the diſh is full. Then pour in boiled 
eream thickened with eggs, and a ſpoonful of orange- 
flower water, ſweeten it with ſugar, ſet it in the 
oven, it will be baked in half an hour, 911 


r * 


(COVER your diſh with a fine puff-paſte, make a 


ood force meat thus : take a pound of veal, and 


a a pound of beef-ſuet, cut ſmall, and beat them fine 


in u mortar; ſeaſon it with a ſmall nutmeg grated, 
a little lemon ſhred fine, a few ſweet herbs, not too 
much, a little pepper and ſalt, juſt enough to ſeaſon 
it, the crumb of a penny-loaf rubbed fine; mix it up 
with the yolk of an egg, make one third into balls, 
ahd the reſt lay round the ſides of the diſh, get two 
fine large veal ſweet- breads, cut each into four pieces, 
two 


N 
th 
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two pair of lambs-ſtones, each cut in two, twelve 
cocks-combs,. half an ounce of truffles and morels, 
four artichoke- bottoms, cut each into four pieces, a 
few aſparagus tops, ſome freſh-muſhrooms, and ſome 
pickled ; put all together in your diſh, 

Firſt ay your ſweet-breads, then the articho ke! 
bottoms, then the cocks-combs, then the truffles and 
morels, then the aſp»cagus, then the muſhrooms, 
and then the force-meat balls; ſeaſon the ſweet- 
breads with pepper and ſalt; fill your pye-with wa- 
ter, and put on the cruſt, Bake it two hours, 


Apple Tarts. 


PARE two ſmall. oranges thin, and boil them in- 
water till they are tender, then ſhred them ſmall, 
and pare twenty pippins, quarter and core mem. 
and put to them as much water as will boil them till 
they are enough; then put in half a pound of white 
ſugar, and take the orange, peel that is ſhred, and 
the juice of the oranges, and let them boil till they 
are pretty thick; then ſet them by to cool; make 


og en tarts, and put it in; ſet them in the oven mo- 
derately hot ; ſet them by tor uſe, 


A Gooſeberry Tart. 
MAKE ready your cruſt for patty- pans, ſheet the 


bottoms, and ſtrew them over with powder ſu- 
gar; then take green gooſeberries, and fill your tarts 
with them, laying them in one by one, a layer of 
gooſeberries, and a layer of ſugar, ſo cloſe your tarts, 


and bake them in a quick oven, and they will de 
green, and very clear. | 


A Rice — 


OIL your rice in milk, or cream, till it is der, 
pour It out, and ſeaſon it with ſalt, pepper, ſu- 
gar, nutmeg, cinnamon, and ginger; add the yolks 
of {ix or eight eggs, and fill your tart, ſqueeze i = 
the 
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the juice of orange, cloſe it up, and bake it; when it 
is baked, ſcrape ſugar over it, and ſerve it up. | 
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ol Cream Tarts, | 
EAT half a dozen eggs, both yolks and whites, 
put to them about a quarter of a pound of flour, 
and beat all together; then add fix eggs more, and 
continue to beat all together ; ſet on a quart of milk 
in a ſauce - pan, and when it boils pour it into your 
flour and eggs, keeping it continually ſtirring ; put 
to it a quarter of a pound of butter, ſome ſalt, and 
white pepper, boil #t well, but be careful that it does 
not ſtick to the bottom; when the cream is thick- 
ened, pour it into another ſauce-pan, and ſet it a 
cooling. When you make your tarts, put It into a 
ſauce-pan, ſtir it well with a ſlice zput in ſome ſugar, 
ſome candy'd lemon ſhred ſmall, iome beef-marrow, 
or melted butter; ſame yolks of eggs, and a little 
orange-flower-water. {ix all theſe well together; 
make your tarts of puff-paſte ; make a border round 
them, pour in your. cream ; and when the tarts are 
almoſt baked, glaze them, They are proper for 'a 
ſecond courſe, or ſupper. 


To keep Fruit for Tarts. 
GATHER your gooſeberries when they are full 
grown, before they turn, wipe and pick them 

one by one, put them into wide-mouth'd bottles, 
cork them cloie, and ſet them in a ſlack oven till they 
are tender and crack'd, then take them out of the. 
oven, and pitch the corks. 
By this method you may keep ſeveral ſorts of fruit, 
as bullace, currants, damfons, pears, plumbs, &c. 
only do theſe when they are ripe. 
4 are 1 in barrels from South Ca- 
rolina, and when in ſeaſon, are to be had at moſt 
paſtry-cooks, Several parts of England produce 
them, eſpecially Cheſhire. 5 
a 7 
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To keep Grapes, Gooſeberries, Apricots, Peaches, 
Currants and Plumbs, the whole year. LS: 
TAKE fine dry ſand, make it as dry as poſſible, 
gather your fruits when they are juſt ripening, 
or coming foraething near ripeneſs ; dip the ends of 
their ſtalks in melted pitch; or bees-wax, and having 
a large box to ſhut down with a cloſe lid, dry your 
fruit in the ſun a little, to take away the ſuperfluous 
moiſture, and lightly ſpread a layer of ſand in the bot- 
tom of the box, lad a layer of fruit on them, but not 
too near each other; then ſcatter ſand, with much 
evenneſs, about an inch thick over them, and fo an- 
other layer till the box is full ; then ſhut down the 
lid cloſe, and as you take them out, lay them even 
again. In this manner you will have them fit for 
tarts and other uſes, till new ones come again, If 
they are a little wrinkled, wafh them in warm water, 
and it will plump them up — You may uſe 
millet inſtead of ſand if you will. 5 


To keep Rasberries, Strawberries, Currants, Gooſe- 
berries, and Mulberries. 


GET new ſtone bottles, air them well in the ſun, 
or by the fire, dry your fruit from ſuperfluous 
moiſture, to prevent its ſweating ; take off the ſtalks, 
and put them into the empty bottles by the fire, that 
will draw out as much of the air as may be; then 
ſuddenly cork them up, and tie down the corks with 
wires; let the corks be ſound, and not any ways viſi- 
bly porous ; for if they be, the air will come in abun- 
dantly, and corrupt the fruit; then put it in a mo- 
derate cool place, cover the bottles with ſand, 


laying them ſideways, and the cloſeneſs will pre- 
ſerve them. | 


03 J ak 
\'A:Caftard. 2 - 1. 5 
Bol. : a 4 of milk, or cream, with a ſtick of 
cinnamon, quartered nutmeg, and large mace z* 
when half cold, mix it with eight yolks of eggs and 
four whites, well beat, ſome ſugar, ſack, and orange - 
flower water; ſet all on the fire, and ſtir it until a 
white froth 2 which ſkim, off, then ſtrain it, and 
fill your cruſts, being firſt ay d in the oven, and 


which you muſt rick with a pin before you dry. 
them, to . eir riſing i in Wige „ 1% t 


Rice Cuſtards. ee eee, 


T* a quart of cream, boil it with a blade of 

mace ; then put to it boiled rice, well beaten 
with your cream; put them together, and ſtir them 
well all the while it boils on the fire; and when it is 
enough take it off, and fweeten it to your taſte, and 
put in a little role · water. * them by: cold, then. 
ſerve them. 
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An Almond. Cutard. 


LANCH your almonds, pound them in a mortar 
very fine ; in the beating add thereto a little 
milk, preſs it through a ſieve, and make it as the cul- 
tard rr cet and bake win cups. WE 


; An Orange Cuſtard.” | 1 
AKE the juice of two Seville oranges, with a 
little of the peel grated very fine, and put as 
much ſugar to it as will make it ſweet, give it a boil 
up, and ſtrain it, and have ready half a pint of cream 
boiled with a little nutmeg, mace and cinnamon, and 
the whites of three eggs, beat all together, and ſerve ' 
it in what you pleaſe. | 
Plain Cuſtards. ons) 
FAKE a quart of new milk, ſweeten it to your 
taſte, erate in a little nutmeg, beat up well eight 
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eggs, leave out half the whites, ſtir them into tile 
milk, and bake it in china baſons, or put them into a 
ketile of boiling water, taking care that the water 
comes not above half way of the baſons, for fear of 

its getting into the baſons. You may add. a little 
roſe-water in your making, or a ſmall glaſs of 

. brandy. | | "1 bf 
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To make a. Whip Syllabub. 

AKE a pint of white wine, and a pint of mul- | 
berry or black cherry-Juice, put it into a wooden 

bowl, add alſo a pint of cream, ſweeten it with ſugary 

and put in a large perfumed comfit; put a branch or 

two of roſemary ſtript from the leaves among ſome 
w.llow-twigs peeled, and wind a lemon-peel about 

pour willow-twigs, then ſtir your ſyllabub well toge⸗ 

ther, and whip it up till it froths, take off the froth _ 

wich a ſpoon, and put it into your glaſſes, and ſqueeze 

ſome ſpirit of Jemon-peel between every layer of froth, 

and let it ſtand till the next day before you eat it. 


A Svyllabub from the Cow. 


MAKE your ſyllabub of either cyder, or wine, 
ſweeten it pretty ſweet, and grate nutmeg in, 
then milk the milk into the liquor; when this is 
done, pour over the top half a pint or a pint of cream, 
according to the quantity of ſyllabub you make. - = 
You may make this ſyllabub at home, only have 2 
new milk ; make it as hot as milk from the cow, and | 
out of a tea- pot, or any ſuch thing, pour it in, hold- 
ing your hand very high. | | 


To male Cheeſe Cakes. 


GET the curd of a gallon of milk, three quarters 

of a pound of freſh butter, two grated biſcuits, 
two ounces of blanched almonds pounded, with a 
lite ſack and orange- flower water, half a pound-of 
currants, ſeven eggs, 3 and ſugar; beat it up with 
a | gs a lit- 
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Lemon Chiects Cakes. 145 5 ö 


arr: two large lemon-peels, boil them, 3 
them well together in a mortar with a quarter of 
' a pound or more of loaf ſugar, the yolks of fix eggs, 
and half a pound of freſh butter, pound and mix all 
well together, and fill the patty-pans but half full. 
Orange cheeſe-cakes are done the ſame way, only 
you mult boil the peel in two or three waters to 2958 | 
out the en 


£ 1958 ] 


0 HA p. XIII. 
r ig « Þ» . * 


; . 
bn W 4 
— 7 * 1 


A 
n 
0 


To make ſmall Tarts. 


- 


with a quarter of a pound or more of loaf ſu- 
gar, the yolks of fix eggs, and half a pound of freſh 


Of CREAMS, FELLIES, S. 


E * the peel of two large lemons, boil them 


very tender, then pound it well in a mortar, - 


butter; pound and mix all well together, lay a puff- 
paſte in your patty-pans, fill them half full, and bake 


them. Orange cheeſecakes are done the ſame way, 


only you boil the peel in two or three waters, to take 


out the bitterneſs. 


To make Almond Cheeſecakes, 


TAKE half a pound of Jordan almonds, lay them 
ia cold water all night; the next morning blanch : 


them into cold water, then take them out, and dr 


them in a clean cloth, beat them very fine in a little : 


orange-flower water, then take ſix eggs, leave out 


four whites, beat them and ſtrain them, then add half bs 
a pound of white ſugar, with a little beaten mace, 


beat them well together in a marble mortar, then 


take ten ounces of good freſh butter, me!t it, a little ” 
grated lemon-peel, and put them in the mortar with 
the other ingredients; mix all well together, and fill 


your patty-pans. 
A ſecond Sort of ſma!l Tarts, 


£ 


AKE two large lemons, grate off the peel Bro 


them, and ſqueeze out the juice of one, and add 


to it half a pound of double · reſined ſugar, twelye + . 
W pyolke 
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yolks. of eggs, eight whites well beaten, then melt 
half a pound of butter in four or five ſpoonfuls of 
cream, then ſtir” it all together, and ſet it over the 
fire, ſtirring it till it begins to be pretty thick; then 
take it off, and when it is cold, fill your patty-pans 

little more than half full. Put a very thin paſte at 

the bottom of your patty-pans. Half an hour, with 
a quick oven, will bake them. 8 * 


f 
| To. make Fairy Butter. 
TAKE the yolks of two eggs, boil them hard, 
beat them in a mortar, with a large ſpoonſul of 
orange- flower water, and two ſpoonfuls of fine ſugar 
beat to powder, beat this all together till it is Ta 
paſte, then mix it up with about as much freſh but- 
ter out of the churn, and force it through a fine 
ſtrainer full of little holes into a plate. This is a 
pretty thing to let off, a table at ſupper. 


| o make plain Cuſtards. 

QWEETEN a quart of new milk to your taſte, 
grate in a little nutmeg, beat up eight eggs, leave 
out half the whites, beat them up well, ſtir them into 
the milk, and bake it in china baſons, or put them in 
a deep china diſh ; have a kettle of water boiling, 
ſet the cup in, let the water come above half, way, 
but don't let it boil too faſt for fear of its getting into 

the cups. Vou may add a little roſe-water. 


To make Baked Cuſtards. 
BO a pint of cream with mace and cinnamon, 
4. when cold, take four eggs, two whites left out, 
a little roſe and orange-flower water and ſack, nut- 
meg and ſugar to your palate ; mix them well toge- 
ther, and bake them in china cups.. 


- K+ DAS To make Orange Butter. 
EAT the yolks of ten eggs very well, take half 
- a pint of Rheniſh, ſix ounces of ſugar, and the 
Ho juice 
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juice of three {weet oranges ; fet them over a gentle 
fire, ſtirring them onE&tway till it is thick, When 
you take it off, ſtir in a piece of butter as big as 2 
large walnut, 7185 | 


Lemon, Cream. | 

TAKE five large lemons, pare them as thin as 

poſſible, ſteep them all night in twenty-ſpoon- 
fuls of ſpring-water, with the juice of the lemons, 
then ſtrain it through a jelly-bag into a filver ſauce- + 
pan, if you have one, the whites of ſix eggs beat weill, 
ten ounces of double- refined ſugar, ſet it over a very 
ſtow charcoal fire, ſtir it all the time one way, ſkim. 
it, and when it is as hot as you can bear yout fingers 
in, pour it into glaſſes, | 


Jelly. of Cream, 

POL four ounces of hartſhorn ig three pints of 
water till it is a ſtiff jelly, which you will know 

y taking a little in a ſpoon to cool; then ſtrain it 
off, and add to it half a pint of cream, two ſpoonfuls- 
of roſe-water, two ſpoonfuls of ſack, and ſwecten to 
your taſte; give it a gentle boil, but keep ſtirting it 
all the time, or it will curdle; then take it aff, and 
ſtir it till it is cold; then put it into broad bottom 
cups, let them ſtand all night, and turn them out into 
a diſh ; take half a pint of crgam, two ſpoonſuls of 
roſe- water, and as much ſack. Sweeten it to your 
palate, and pour over them, | 1 


| To make Orange Cream.. | 
TAKE a pint of the juice of Seville oranges, and 
put to it the yolks of ſix eggs, the whites of but 
ſour, beat the eggs very well, and ſtrain them and the ' 
Juice together : add to it a pound of double-refined 
ſugar, beat and ſifted; ſet all thoſe together on a 
gentle fire, and put the peel of half an orange to it, 
keep it ſtirring all the while one way, When it is 
K 3 almoſt 
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almoſt ready to boil, take out the orange-peel, and 
pour out the cream into glaſſes, or china diſhes. 
N. B. You may make it half Rheniſh wine, and 

half orange juice, | 

1 To mate Gooſeberry Cream. 

| PUT upon two quarts of gooſeberries as much wa- 

ter as will cover them, ſcald them, and then run 

them through a ſieve with a ſpoon ; to a quart. of 

the pulp take fix eggs well beaten; and when the 

pulp is hot, put in an ounce of freſh butter, ſweeten 
it to your taſte, put in your eggs, and ſtir them over 

a gentle fire till they grow thick, then ſet it by; and 

when it is almoſt cold, put in a ſpoonful of orange- 
flower water or ſack : ſtir it well together, and put it 

into your baſon. When it is cold, ſerve it to table. 


To make Barley Cream. 

TK a ſmall quantity of pearl-barley, boil it in 
of? milk and water till it is tender, then ſtrain the 
Iiguor from it, put your barley into a quart of cream, 
and let it boil a little, then take the whites of five 
eggs and the yolk of one, beaten with a ſpoonful of 
tine flour, and two ſpoonfuls of orange-flower water; 
then take the cream off the fire, and mix in the eggs 
by degrees, and ſet it over the fire again to thicken. 


Swxeeten to your taſte, pour it into batons, and when 
it is cold ſerve it up. 


To make Blanch'd Cream. 


8. 1 a quart of thick cream, put into it fine ſu- 

1 gar and orange- flower water, and boil it; then 
beat the whites of twenty eggs with a little cold 
cream, take out the treddles, which you muſt do by 
ſtraining it after it is beat, and when the cream 1s on 
the fire and boils, pour in your eggs, ſtirring it all the 
time one way till it comes to a thick curd, then take 

it up and paſs it through a hair ſieve, then —_ 


8 o 
very well with a ſpoon till cold, and put it into diſhes 
for uſe. "Ka 


- 


Do make Almond Cream. | 

JAKE a quart of cream, boil it with half a nut- 
meg grated, a blade or two of mace, a little le- 

mon- peel, and ſweeten it to your tafte ; then blanch _ 
a quarter of a pound of almonds, beat them very fine, 
with a ſpoonful of roſe or orange - flower water, take 
the whites of nine eggs well beat, and ſtrain them to 
your almonds, beat them together, rub them very 
well through a coarſe hair ſieve; mix all together 
with your cream, ſet it on the fire, ftir it all one 

way all the time till it boils, pour it into your cups 
or diſhes, and when it is cold ſervę it up. 


| To make a fine Cream. = | 

WEETEN a pint of cream to your palate, grate® Þ 

a little nutmeg, put in a ſpoonful of orange-flow= Þ} 

er-water and roſe-water, and two ſpoonfuls of ſack, 
beat up four eggs, but two whites ; ſtir all together 


one way over the fire till it is thick, have cups ready, 
and pour it n. 5 


; | 7 make Whipt Cream. 


ME a quart of thick cream, and half a pint of 
ſack together, and ſweeten it to your taſte with 
double- refined ſugar. You may perfume it, if you 
pleaſe, with a little muſk or amber-greaſe tied in a 
rag, and ſteeped a little in. the cream, whip it up 

with a little whiſk, and ſome lemon-peel tied. in the 
middle of the whiſk, take the froth with a ſpoon, 


and lay it in your glaſſes or baſons. This does well 
over a fine tart, | 


To make Ratafia Cream. 


Bot ſix large laurel-leaves in a quart of thick 
cream, when it is boiled throw away the leaves, 
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beat the yolks of five eggs with a little cold cream, 
and ſugar to your taſte, then'thicken the cream with 


your eggs, ſet it over the fire again, but don't let it 


boil, keeping it ſtirring all the while one way, and 
pour it into china diſhes : when it is cold it is fit 
for uſe, TE 09% LINE. 


- To mate Harſhorh Jelly. 10 


=. ROW half a pound of hartſhern in three quarts 


of water over a gentle fire, till it becomes a Jellye 
If you take out a little to cool, and it hangs on the 


ſpoon, it is enough. Strain it while it is hot, put it 


in a well-tin'd ſauce-pan, put to ita pint of Rheniſh 
wine, and a quarter of a pound of loaf ſugar, beat the 


Whites of four. eggs or more to a froth, ſtir it all to- 


gether that the whites mix well with the jelly, and 
pourit in, as if you were cooling it. Let it boil for 
two or three minutes, then put in the juice of three 
or tour lemons ; let it boil a minute or two longer, 
When it is finely curdled, and of a pure white co- 
lour, have ready a ſwanſkin jelly bag over a china 
baſon, pour in your jelly, and pour back again till 


it is as clear as rock water; then ſet a very clean 


china baſon under, have your glaſſes as clean as poſ- 
ſible, and with a clean ſpoon fill your glaſſes, Have 
ready ſome thin rhind of the lemons, and when you 


have filled half your glaſſes throw your peel into the 
baſon, and when the jelly is all run out of the bag, 
with a clean ſpoon fill the reſt of the glaſſes, and they 
will look of a fine amber colour. In putting in the 


ingredients there is no certain rule, You muſt put 
lemon and ſugar to your palate. Moft people love 
them ſweet, and indeed they are good for nothing, 
unleſs they are. SIE ; 


To make Currant Jelly. 
AFTER having ſtripped the currants from the 
ſtalks, put them in a ſtone jar, ſtop it cloſe, ſet 


. 
* 


it in a kettle of boiling water half-way the jar, let 


it 


3 5 24 8 SAL s: 
jt boil half an hour, take it out and ftrain the juice 

through a coarſe hair fieve, Jo a pint of juice put 
a pound of ſugar, ſet it over a fine quick clear fre in 
your preſerving-pan, keep ſtirring it all the time 
till the ſugar is melted, then ſkim the ſcum off as 
faſt as it riſes, When your jelly is very clear and 
fine,. pour it into gallipots, when . cold, cut white 
paper juſt the bigneſs of the top of the pot and lay on 
the jelly, dip thoſe papers in brandy, then cover the 
top cloſe with white paper, and prick it full of holes;. 
ſet it in a dry place, put ſome into glaſſes, and paper. 
them, 


To make a T rifle. 


AFTER having covered the bottom of your diſh- 
or bowl with Naples biſcuits broke into pieces, 
mackeroons broke into halves, and ratafia cakes. Juſt 
wet them all through with ſack, then make a good 
boiled cuſtard not too thick, and when cold pour 
over it, then put a ſyllabub over that. You may 
garniſn it with ratafia cakes, currant jelly and 
fiowerss 8 


To make Calves Feet Jelly. 


OIL two calves feet in a gallon of water till it 
comes to a quart, then ſtrain it, let it ſtand till 
cold, ſkim off all the fat clean, and take the jelly up 
clean. If there is any ſettling in the bottom, leave 


it; put the jelly into a ſauce-pan, with a pint of 


mountain wine, half a pound of loaf ſugar, the juice 
of four large lemons, beat up fix or eight whites of 
eggs with a whiſk, then put them into the ſauce 

pan, and ſtir all well together till it boils. Let it. 
boil a few minutes, Have ready a large flannel bag, 
pour it in, it will run through quick, pour it in 
again till it runs clear, then have ready a large china 
baſon, with the lemon-peels cut as thin as poflible, 
let the jelly run into that baſon, and the peels both 
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give it a fine amber colour, alſo a flavour; with a 


_ Clean ſilver ſpoon fill your glaſſes. = 


To make Raſberry Jamm. 


8 TAKE a pottle of rasberries, put to them two 


pounds of ſugar, preſs the rasberries, and boil 


them together to a ſtrong ſubſtance, and put them 
in pots. 


Te mals Oatmeal Flummery. 


PUT ſome oatmeal into a broad deep pan, then 


cover it with water, tir it together and let it 
ſtand twelve hours, then pour off the water clear, 
and put on a good deal of freſh water, ſhift it again 
in twelve hours, and ſo in twelve more; then pour off 


the water clear, and ſtrain the oatmeal thro' a coarſe 
Hair ſieve, and pour it into a ſauce: pan, keeping it 


Ricring all the time with a tick till it boils and is 
very thick, then pour it into diſhes ; when cold turn 


it into plates, and eat it with what you pleaſe, either 


wine and ſugar, or beer and ſugar, or milk. It cats 
very pretty with cyder and ſugar. | | 

Lou muſt obſerve to put a great deal of water to 
the oatmeal, and when you pour off the laſt water, 


pour on juſt enough freſh to ſtrain the oatmeal well. 


Some let it ſtand forty-eight hours, fome three days, 
ſhifting the water every twelve hours; but that is as 
you love it for ſweetneſs or tartneſs. Grots once cut 
does better than oatmeal. Mind to ſtir it together 
when you put in freſh water, 


| To make Hartſhorn Flummery. 


FAKE half a pound of the ſhavings of harſhorn, 


| boil them in three pints of water till it comes to 
2 p.nt, then ſtrain it through a ſieve into a baſon, 
and ſet it by to cool, then ſet it ever the fire, let it 
juſt melt, 51d put to it half a pint of thick cream, 
icalded and gn cold again, a quarter of a pint of 
| | white 
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white wine, and two ſpoonfuls of orange-flower wa. 
ter, ſweeten it with ſugar, and beat it for an hour - 23 
and a half or it will not mix well, nor look well; 


dip your cups in water before you put in your flum- 
mery, or elſe it will not turn out well. It is beſt 


when it ſtands a day or two before you turn it out. 


When you ſerve it up, turn it out of the cups, and 
ſtick blanched almonds cut in long narrow bits on- 


the top. You may eat them either with wine, or 


cream. 


To make French F lummery. 


ET a quart of cream, and half an ounce of | 


iſinglaſs, beat it fine, and ſtir it into the eream- 
Let it boil ſoftly over a flow fire a quarter of an hours 
keep it ſtirring all the time; then take it off the fire, 
iweeten it to your palate, and put in a ſpoonful of 
roſe-water, and a ſpoon'ul of orange-flower water ; 
ſtrain it, and pour it into a glaſs or baſon, or juſt 
what you pleaſe, and when it is cold, turn it out. It 
makes a fine ſide diſn. You may eat it with cream, 
wine, or what you pleaſe, Lay round it baked: 
pears, It both looks very pretty, and eats fine. 


A Buttered Tort. 


CALD eight or ten large codlings,, when cold 
ſkin then, take the pulp and beat it as fine as 
you can with a ſpoon, then mix in the yolks of 
{ix eggs, and the whites of four, beat all well to- 
gether ; take a Seville orange, ſqueeze in the juice, 
and ſhred the rhind as fine as poſſible, with: ſome: 
grated nutmeg and ſugar to your taſte; melt ſome 
tine freſh butter, and beat up with it according as 
it wants, till it is all like a fine thick cream, then 
make a fine puff paſte, have a large tin-patty that 
will juſt hold it, cover the patty with the paſte, 
and pour in the ingredients» Don't put any cover 
| O 


% 


* 


[ 204 1: 
on, bake it a quarter of an hour, then flip it out 
of the patty on a diſh and throw fine fur ar well 


beat all over it. It is a very pretty fide-diſh 


for a ſecond: courfe, You may make this of any 


large apples you pleaſe, 
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Of SAUSAGES, HOGS PUDDINGS, &e. 


To make Almond Hogs Puddings. 


AKE -two pounds of beef ſuet or marrow 

ſhred very ſmall, take a pound and a half of 

almonds blanched, and beat very fine with 
roſe-water, one pound of grated bread, a pound and 
a quarter of fine ſugar, a little ſalt, half an ounce 
of mace, nutmeg and cinnamon together, twelve 
yolks of eggs, four whites, a pint of ſack, a pint 
and a halt of thick cream, ſome roſe or orange- 
flower- water; boil the cream, tie the ſaffron in a 
bag, and dip in the cream to colour it. Firſt beat 
your eggs very well, then ſtir in your almonds, then 
the ſpice, the ſalt and ſuet, and mix all your ingre- 
dients together; fill the guts but half full, put 
tome bits of citron in the guts as you fill them, tie 
them up, and boil them a quarter of an hour, 


Another Way. 


T half a pint of cream, a quarter of a pound 
of ſugar, a quarter of a pound of currants, the 
crumb of a balfpenny roll grated fine, fix large pip- 
pins pared and chopped fine, a gill of ſack, or two 
ſpoonfuls of roſe- water, ſix bitter a!monds blanched 
and beat fine, the yolks of two eggs, and one white 
beat fine; mix all together, fill the guts better than 
half full, and boil them a quarter of an hour. 


To make Hogs Puddings with Currants. 
PUT three pounds of grated bread to four pounds 
of beef ſuet finely ſhred, two pounds of — 
clean 
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clean picked and waſhed, cloves, mace and cinna- 
mon, of each a quarter of an ounce, finely beaten, 
a little ſalt, a pound and a half of ſugar, a pint of 
ſack, a quart of cream, a little roſe-water; twent 

eggs well beaten, but half the whites; mix all theſe 
well together, fill the guts half full, boil them a 
little, and prick them as they boil, to keep them 
from breaking the guts. Take them up upon clean 
cloths, then lay them on your diſh; or when you 


uſe them, boil them a few minutes, or cat them 
cold. 


- 


To make Black Puddings. 


GET a peck of grots, boil them half an hour in 

water, then drain them and put them in a clean 
tub or large pan, then kill your hog and ſave two 
quarts of the blood of the hog, and keep ſtirring it 
till the blood is quite cold ; then mix it with your 
grots, and ſtir them well together, Seaſon with a 
large ſpoonful of falt, a quarter of an ounce of cloves 
mace and nutmegs together, an equal quantity of 
each; dry it, beat it well, and mix it. Take alit- 
tle winter ſavoury, ſweet marjoram and thyme, pen- 
nyroyal ſtripped off the ſtalks and chopped very hne ; 
juſt enough to ſeaſon them, and to give them a fla- 
vour, but no more. The next day, take the leaf 
of the hog and cut into dice, ſcrape and waſh the 
guts very clean, then tie one end, and begin to fill 
them; mix in the fat as you fill them, be ſure you 
zut in a good deal of fat, fill the ſkins three parts 
nl, tie the other end, and make your puddings 
what length you pleaſe ; prick them with a pin, and 
put them into a kettle of boiling water. Boil them 
very foit!ly an hour; then take them out, and lay 
them on clean ſtraw, 
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To make Fine Sauſages, © | 

Cot ſix pounds of good pork very ſmall, and 
beat it in a mortar till it is very fine; then ſhred 

ſix pounds of beef ſuet very fine and free from all 
ſkin. Shred it as fine as poflible ; then take a good 
deal of ſage, waſh. it _—_ clean, pick off the leaves, 
and ſhred it very fine. Spread your meat on aclean 
drefler or table, then ſhake the ſage all over, about 
three large ſpoonſuls; ſhred the thin rhind of a mid- 
dling lemon very fine and throw over, with as ma- 
ny ſweet herbs, when ſhred very fine, as will fill a 
large ſpoon ; grate two nutmegs over, throw over 
two large tea ſpoonfuls of pepper, a large ſpoonful 
of ſalt, then thiow over the ſuet, and mix it all 
well together, Put it down cloſe in a pot; when 
you uſe them, roll them up with as much eggs as 
will make them roll ſmooth, Make them the ſize 
of a ſauſage, and fry them in butter or good drip- 
ping. Be ure it be hot before you put them in, 
and keep them rolling about, When they are tho- 
roughly hot and of a fine light brown, they are e- 
nough. You may chop this meat very fine, if you 
don't like it beat. Vea! eats well done thus, or 


veal and pork together. You may clean ſome guts 
and fill them. 


To make Common Sauſages. 


AKE three pounds of nice pork, fat and lean 

together, without ſkin or griſtles; chop it as 
fine as poſſible, ſeaſon it with-a tea ſpoonful of beat- 
en pepper, and two of ſalt, ſome ſage ſhred fine, 
about three tea ſpoonfuls; mix it well together, 
have the guts very nicely cleaned, and fill them, 
or put them down in a pot, ſo roll them of what 
l1ze you pleafe, and fry them. Beef makes very 
good ſauſages. 


To 
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To make Bolognia Sauſages. 


ET a pound of ſtreaky bacon, a pound of beef, 
a pound of veal, a Þound of pork, a pound of 
beef ſuet, cut them ſmall and chop them fine, take 
a ſmall handful of ſage, pick off the leaves, chop 
it fine, with a few ſweet herbs; ſeaſon Pretty high 
with pepper and ſalt. You muſt have a large gut, 
and fill it; then ſet on a ſaucepan of water, when 
it boils put it in, and prick the gut for fear of burſt. 
ing. Boil it ſoftly an hoar, then lay it on clean 
ſtraw to dry. | 
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COR Ä 
Of POTTING and COLLARING. 


To pot a Cold Tongue, Beef, or Veniſon. 
E T it be cut ſmall, beat it well in a marble 
L mortar; with melted butter, and two ancho- 
vies, till the meat is mellow and fine; then 
put it down cloſe in your pots, and cover it with 
clarified butter. Thus you may do cold wild fowl ; 


or you may pot any ſort of cold fowl whole, ſeaſon- : 


ing them with what ſpice you pleaſe. 


To pot Veniſon. 


a 'T AKE a piece of veniſon, fat and lean together, 
lay it in a diſh, and ſtick pieces of butter all 


over; tie a brown paper over it, and bake it. When 


it comes out of the oven, take it out of the liquor 
hot, drain it, and lay it in a diſh ; when cold, take 
off all the ſkin, and beat it in a marble mortar, fat 
and lean together, ſeaſon it with mace, cloves, nut- 
meg, black pepper, and ſalt to your mind. When 
the butter is cold that it was baked in, take a little 
of it, and beat in with it to moiſten it; then put it 
down cloſe, and cover it with clarified butter. 


— 


You muſt be ſure to beat it, till it is like a 


paſte, 
To pot Tongues. 


"8. 


ſalt, an ounce of ſalt-petre, half a pound of 
coarſe ſugar, rub it well, turn it every day in' this 
pickle for a fortnight. This pickle will do ſeveral 
tongues, only adding a little more white ſalt; or we 


gene- 


UB your neat's tongue with a pound of white 
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8 
N geherally do them after our hams. Take the tongue 


out of the pickleg cut off the root, and boil it well, 
till it will peel; then take your tongues and ſeaſon 
them with ſalt, pepper, cloves, mace and nutmeg, 
all beat fine, rub it well with your hands whilſt it 
is hot, then put it into a pot, and melt as much 


butter as will cover it all over. Bake it two hours 


in the oven, en take it out, let it ſtand to cool, 
ſpice on it; and when it is quite 
cold, lay'it in your pickling-pot. When your but- 


der is cold you baked it in, take it off clean from 


the gravy, ſet it in an earthen pan before the fire; 
and when it is melted, pour it over the tongue. You 


may lay pigeons or chickens on each fide ; be ſure 


to let the butter be about an inch above the tongue. 


To pet Cheſhire Cheeſe. 
AKE three pounds of cheſhire cheeſe, put it 


into a mortar, with half a pound of the beſt - 
freſh butter you can get, pound them together, and 
in the beating add a gill of the: beſt canary 
alf an ounce of mace finely beat, then ſifted fine 
ke a nne yowder, When all is extreamly well 
mixed, preſs it hard down 1i a gailtpory cover. it ith 
. clarified butter, and keep it cool. A flice of this 
exceeds all the cream-cheeſe that can be made, 
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Mes. To collar Beef. r 

AKE a thin piece of flank beef, and ſtrip the 
'= ſkin to the end, beat it with a rolling-pin, then 
diſſolve a quart of peter-ſalt in five quarts of pump- 
water, ſtrain it, put the beef in, and let it lye hve 
days, ſometimes turning it; then take a quarter of 
an vunce of cloves, a good nutmeg, a little macey a 
little pepper, beat very fine, and a- handful of thyme 
{tripped off the ſtalks ; mix it with the ſpice, ftrew 
all over the beef, lay on the ſkin agam, then roll it 
up very cloſe, tie it hard with tape, then put it into 
$028 a pot, 


I 
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a pot, with a pint L claret, and bake it in the oven + 
with the bread. "IS | 


To collar a Breaſt of Veal, or a Pine 


Boy your veal, or pig, have parſly blanched _ 
and laid in lengths acroſs your collar, five or 
ſix yolks of hard eggs bruiſed and laid acraſs, ſome 
pieces of ham or tongue that is boiled cut Mmglengths _ 
and laid croſs, then ſeaſoned with pepper, ſalt, thyme, 
marjoram, ſhallots, and lemon- peel, with a few 
blanched ſweet almonds, then bound up and boiled 
in good broth with the bones two hours, then preſ- 
- ſed till cold. | 


To make Artificial Brawn. 
BOIL two pair of neats feet till they are tender, 
take a piece of pork, of the thick flank, and 
boil it almoſt enough, then pick off the fleſh of the 
feet, and roll it up in the pork tight, like a collar 
of brawn ; then take a ſtrong cloth and ſome coarſe 
tape, roll it tight round with the tape, then tie it up 
in a cloth, and boil it till a ſtraw will run through 
it; then rake it up, and hang it up in a cloth till it 
is quite cold; then put in ſome ſouſing liquor, and 
uſe it at your own pleaſure. 


To pickle Pork. 


BNE your pork, cut it into pieces of a fize fit 
to lye in the tub or pan you deſign it to lye in, 
rub — pieces well with ſalt- petre, then take two 
parts of common falt and two of bay ſalt, and rub 

every piece well; lay a layer of common ſalt in the 
bottom of your veſſel, cover every piece over With 
common ſalt, lay them one upon another, as cloie 
as you can, filling the hollow places on the ſides 
with ſalt. As your falt melts on the top, ſtrew on 
more, lay. a coarſe cloth over the veſſel, a board over 
ator and a weight on the board to keep it down. 
Keep 
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Keep it cloſe covered; it will, thus ordered, keep 
the whole year. Put a pound of ſalt- petre and two 
pounds of bay ſalt to a hog. 


A Pickle for Pork which is to be eat ſoon. 


. T two gallons of pump - water, one pound 

x of bay-ſalt, one pound- of coarſe ſugar, -fix 
ounces of {M+-petre; boil it all together, and ſkim 
it when cold. Cut the pork in what pieces you 
pleaſe, lay it down cloſe, and pour the liquor over 
it. Lay a weight on it to keep it cloſe, and cover 
it cloſe from the air, and it will be fit to uſe in a 
week. If you find the pickle begins to ſpoil, boil 
the pickle again, and ſkim it ; when it is cold, pour 
it on your pork again. | 


To make Pork Hams, 


| FAKE a fat hind-quarter of pork, and cut off 
fine ham. Take an ounce of falt- petre, a pound 
of coarſe ſugar, and a pound of common ſalt ; mix 
all together, and rub it well. Let it lye a month in 
this pickle, turning and baſting it every day, then 
hang it in wood ſmoke, as you do your beef, in a 
dry place, ſo as no heat comes to it; and if you keep 
them long, hang them in a damp place, ſo as they 
will be mouldy, and it will make them cut fine and 
ſhort. Never lay theſe hams in water til] you boil 
them, and then boil them in a copper, if you have 
one, or the biggeſt pot you have. Put them in the 
cold water, and let them be four or five hours be- 
fore they boil. Skim the pot well and often till it 
boils. I it is a very Jarge one, three hours and an 


half gentle boiling will do it; if a ſmall one, two 
hours and an halt will do, provided it be a great 
while before the water boils. Take it up halt an 
hour before dinner, puil off the ſkin, and throw 
raſpings finely fifted all over. Hold a red-hot fire- 


ſhovel over it, and when dinner is ready take a 1 
raſp- 


— 
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raſpings in a ſievè, and ſift all over the diſh, then * 
lay in your ham, and with your finger make fine 
figures round the edge of the diſh. Be ſure to boil 2M 
your ham in as much water as you can, and to keep 
it ſkimming all the time till it boils. It muſt be at 
leaſt four hours before it boils. 4 

This pickle does finely for tongues afterwards, to 
ye in it a fortnight, and then hung in the wood- ſmoke 
a fortnight, or to boil them out of the pickle. 

Vorkſhire is famous for hams; and the reaſon is 
this: their falt is much finer than ours in Lon=- 
don, it is a large clear ſalt, and gives the meat a fine- 
flavour, 


To make Mutton Hams. * 


UT a hind- quarter of mutton like a ham, take 
one ounce of ſalt- petre, a pound of coarſe ſugar, 
a pound of common ſalt; mix them and rub your 
ham, lay it in a hollow tray, with the ſkin down- 
wards, baſte it every day for a fortnight ; then roll it 
in ſawduſt, and hang it in the wood ſmoke a fort- 
night; then boil it, and hang it in a dry. place, 
and cut it out in raſhers. It don't eat well boil- 
ed, but eats finely broiled. 


CHAP, 


Of PICKLES. 


To pickle Walnuts. rt 
LN A your walnuts about midſummer, 
SRI pi will pass through them, put them 

in deep pot, and cover them over with 
r; change. them into freſh vinegar 
teen days, for {ix weeks; then take two 
oallons of the beſt vinegar, and put into it corian- 
F . der-ſcedaycarraway-ſeeds, and dill-ſeeds, of each an 
EF ounce grolly bruiſed, ginger fliced three ounces ; 
| whole mace one ounce, nutmeg and pepper bruiſed, 
of each two ounces ; give all a boil or two over the 
fire, and have your, nuts ready in a pot, and pour 
the liquor boiling hot over them; repeat this nine 


— 


To pickle Muſhrooms. 3 

1 your muſhrooms be gathered in the morning 
as ſoon as poſſible after they are out of the 
ground; for one of them that are round and uno- 
pened, is worth five that are open; if you gather 
any that are open, let them be ſuch as are reddiſh 
in the gills, for thoſe that have white gills are not 
good : having gathered them, peel them into water ; 
when they are all done, take them out and put them 
into a ſauce- pan; then put to them a good quantity 
of ſalt, whole pepper, cloves, mace, and nutmeg 
quartered ; let them boil in their own liquor a quar- 
ter of an hour with a quick fire; thren take them off 
the fire, and drain them through a colander, and let 
them Rand till they are cold; then put all the ſpice 
EDS ie >< ; that 
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that was uſed in the boiling them, to one half of white- 
wine, and the other half white-wine vinegar, ſome 
ſalt, and à few bay- leaves; then give them a boil or 
two; there muſt be liquor enough to cover them; 
when they are cold, put a ſpoonful or two of oil on 
the top to keep them: you muſt change the liquor 
once a month. n | 


, 


To pickle Sprats for Anchovies. "M4 
AKE a deep glazed pot, put a few bay-leaves . 
at the bottom, a layer of bay-ſalt, and ſome 
petre-ſalr mixed together; then a layer of ſprats' 
crouded cloſe, then bay-leaves, and the ſame falt 
and ſprats, and fo till your pot be full; then cloſe 
them up tight, and once a-week turn the other end - 
upwards ; in three months they will be fit to eat as 
anchovies raw, but they will not diſſolve. "99: 7% 


Te make Melon Mangoess 

ET ſome (mal! melons that are not quite ripe, 

cut a ſlip down the fide, and take out the inſide 
very clean; beat muſtard-ſeeds, and Thred garlick, 
which mix with the ſeeds, and put in your man- 
goes; put the pieces you cut out into their places 
again, tie them up, and put them into your pot; then 
boil ſome vinegar (as much as you think will cover 
them) with whole pepper, ſome ſalt, and Jamaica 
pepper, which pour in ſcalding hot over your man- 
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goes, and cover them cloſe to keep in the ſteam; 


repeat this nine days, and when they are cold cover 
them with leather, arent ks 


To pickle Cucumbers in flices, © 

TAKE your cucumbers; flice them pretty thick, 

1 and to a dozen of cucumbers cut in two or three 
good onions, ſtrew on them a large handful of ſalt, 
and let them lie in their liquor twenty-four hours : _ 

then drain them, and put them between two coarſe -. 
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cloths; then boil the beſt white - wine vinegar, wich 


ſome cloves, mace and Jamaica pepper in it, and 


pour it ſcalding hot over them, as much as will cover 


them all over; when they are cold, cover them up 
with leather, and keep them for uſe. - 


To pickle Sparrows, Squab Pigeons, or Larks. 
DN your ſparrows, pigeons, or larks, and 

cut off their legs; then make a pickle of wa- 
ter, a quarter of a pint of white-wine, a bunch of 
ſweet herbs, ſalt, pepper, cloves and mace; when 
it boils put in your ſparrows, and when they are e- 
nough take them up, and when they are cold put 


them in the pot you keep them in; then make a 


= fixong pickle of rheniſh-wine and white-wine vine- 
gar; put in an-onion, a ſprig bf thyme and ſavoury, 
ſome lemon-peel, ſome cloves, mace, and whole 
pepper; ſeaſon it pretty high with ſalt ; boil all theſe 
together very well; then ſet it by till it is cold, and 
put it to your ſparrows; once in a month new boil 
the pickle, and when the bones are diſſolv'd they are 
fit to eat; put them in China ſaucers and mix with 
your pickles. | 


To pickle Aſparagus. 


FAY your aſparagus in an earthen pot; make a 
brine of water and ſalt ſtrong enough to bear an 
egg, pour it hot on them, and keep it cloſe cover- 
ed; when you uſe them hot, lay them in cold wa- 
ter for two hours, then boil and butter them for the 
table; if you uſe them as a pickle, boil them and 
lay them in vinegar. 


To keep Quinces in Pickle, | 


AKE five or fix quinces, cut them all to pieces, 
and put them in an earthen pdt or pan, with a 
gallon of water, and two pounds of honey ; mix all 
theſe together well, and then put them in a kettle 
| to 
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to boil leifurely half an hour, and then ſtrain your 
liquor into that earthen pot; and when it is cold, 
wipe your quinces clean, and put them into it : they 
muſt be covered very cloſe, and they will keep all 
the year. | 


Another Way to pickle Walnuts © 
GATHER walnuts about midſummer, when a 
pin will paſs through them; and put them in a 
deep pot, and cover them over with ordinary vine- 
gar: change them into freſh. vinegar once in four- 
teen days; repeat this four times; then take fix 
quarts of the beſt yinegar, and put into it an ounce 
of dill- ſeeds groſly bruiſed, ginger ſliced three ounces, + 
mace whole one ounce, nutmegs quatrtered* two 
ounces, whole pepper two ounces; give all a boil or 
two over the fire; then put your nuts into a crock, 
and pour your pickle boiling hot over them; cover 
them up cloſe till it is cold, to keep in the ſteam ; 
then have gallipots ready, and place your nuts in 
them till your pots are full; put in the middle of 
each pot a large clove of garlick ſtuck full of cloves ; 
itrew over the taps of the- pots muſtard- ſeed finely 
beaten, a ſpoonful, more or leſs, way | to the 
bigneſs of your pot; then put the ſpice on, lay vine- 
leaves, and pour on the liquor, laying a ſlate on the 
top, to keep them under the liquor, Be careful not 
to touch them with your fingers, leſt they turn black; 
but take them out with a wooden ſpoon ; put a hand- 
ful of (alt in with the ſpice. When you firſt boil the 
pickle, you muſt likewiſe remember to keep them 
under the pickle they are firſt ſteeped in, or they; 
will loſe their ᷑olour. Fie down the pots with lea- 
ther. A ſpoonful of this liquor will reliſh ſauce for 
fh, fowl, or fricaſ ee. 
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| | | To packle Tench. 
CLEAN your tench, then have a pickle ready 
boil'd, half white-wine and half vinegar, a few 
blades of mace, ſome ſlic'd ginger, whole pepper, 
and a bay-leaf, with.a.piece of lemon-peel and ſome 
- ſalt; boil your tench in it, and when it is enough, 


lay them out to cool, and when the liquor is cold, 
put them in; it will keep but a few days. | 


Tv mango Cucumbers. 
Cu a little ſlip out of the ſide of the cucum- 
ber, and take out the ſeeds, but as little of the 
meat as you can; then fill the inſide with muſtard- 
ſeed; bruiſed, a clove of garlick, ſome ſlices of gin- 
ger, and ſome bits of horſe-radiſh; tie the piece in 
again, and make a pickle of vinegar, ſalt, whole 
pepper, cloves and mace, boil it, and pour it on the 
mangoes, and do ſo for nine days together; when 


* 


cold, cover them with leather. 
An excellent May to pickle Muſhrooms. 

188 your muſhrooms and put them into water, 
and waſh and clean them wich a ſpunge, throw 
them into water as you do them; then put in water 
and a little ſalt, and when it boils put in your muſh- 
rooms; when they boil up ſcum them clean, and 
put them into cold water, and a little ſalt: let them 
ſtand twenty-four hours, and put them into white- 
wine vinegar, and let them ſtand a week; then take 
your pickle from them, and boil it very well with 
pepper, cloves, mace, and a little all- ſpice; when 
your pickle is cold, put it to your muſhrooms in the 
glaſs or pot you keep them in; keep them cloſe tied 
down with a bladder; the air will hurt them : if 
your pickle mothers, boil it again: you may make 
your pickle half white-wine, and half white- wine 


Vinegar. 
To 


x 
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To pickle Lobſters. 


TEE your lobſters, boil them in ſalt and water, 
till they will eafily flip out of the ſhell; take 
the tails out whole, juſt crack the claws, and take 
the meat out as whole as poſſible ; then make the 
pickle half white-wine and half water; put iu whole 
cloves, whole pepper, whole mace, two or three 
bay-leaves; then put in the lobſters, and let them 
have a boil or two in the pickle; then take them 
out, and ſet them by to be cold, boil the pickle 
longer, and when both are cold put them together, 


and keep them for uſe. Tie the pot down claſs ; 


eat them with oil, vinegar, and lemon, 


Another Way to pickle Muſhrooms, _ 

Y OUR muſhrooms being well cleanſed with a 

woollen cloth in ſalt and water, boil milk and 
water and put them in; let them boil eight or ten 
minutes; drain them in a ſieve; put them immedi- 
ately into cold water that has boiled and made cold; 
take them out of it, and put them into. boil'd vine- 
gar that is cold alſo; let them ſtand twenty-four 
hours, and in that time get ready a pickle with 
white-wine vinegar, a few large blades of mace, a 
good quantity of whole pepper, and ginger ſliced; 
boil this, and when cold put in your muſhrooms 
from the other vinegar. Put them into wide-mouth 
glaſſes, and oil upon them ; they will keep a great 
while, if you put them thus in two pickles, , "I 


To pickle Oyſters, 

TAN your oyſters and waſh them in their own 
liquor, ſqueezing them between your fingers, 
that there be no gravel in them ; ſtrain the liquor, 
and waſh the oyſters in it again; put as much water 
as the liquor, {et it on the fire, and as it boils ſkim 
it clean; then put a pretty deal of whole Pepper 
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boil it a little, then put in ſome blades of mace, and 
your oyſtets, ſtirring them apace, and when they are 
firm in the middle- part, take them off, pour them 
quick into an earthen pot, and cover them very cloſe; 
put in a few bay- leaves; be ſure your oyſters are all 
under the liquor; the next day put them up for uſe, 
cover them very cloſe: when you diſh them to eat, 
Put a little white- wine or vinegar on the plate walk 
them. 


To wick l French Beans. 


(GET y young ſlender French beans, cut off top and 
tail; then make a brine with cold water and 
falt, ſtrong enough to bear an egg; put your beans 
into that brine, and let them lie fourteen days; 
then take them out, waſh them in fair water, ſet 
them over the fire in cold water, without ſalt, and 
Jet them boil-till they are ſo tender as to eat; when 
they are cold, drain them from their water, and 
make a pickle for them : to a peck of French beans, 
ou muſt have a gallon of white-wine vinegar ; boil 
it with ſome cloves, mace, whole pepper, and ſliced 
ginger ; when it is cold, put it and your beans into 
7 2 glaſs, and keep them for uſe. 


To pickle Cucumbers. 
| AFTER having wiped your cucumbers very clean 


with a cloth, get ſo many quarts of vinegar as 
you have hundreds of cucumbers, and take dill and 
fennel, cut it ſmall, put to it vinegar, ſet it over the 
tire in a copper kettle, and let it boil; then put in 
our cucumbers til] they are warm through, but it 
muſt not boil while they are in ; when they are warm 
through, pour all out into a. deep earthen pot, and 
cover it up very cloſe till the next day; then do the 
ſame again; but the third day ſeaſon the liquor be- 
fore you ſet it over the fire; put in ſalt till *tis brack- 
; uh, ſome ſliced ginger, whole pepper, and whole 

" | mace 


n | 
mace ; then (et it over the fire again, and when it 
boils put in your cucumbers: when they are hot 
through, pour them into the pot, covering it cloſe; 
when they are cofd, put them in glaſſes, and ſtrain 
the liquor over them; pick out the ſpice, and put to- 
them: cover them with leather. 


Ano ber Way to pickle French Beans. 
(GATHER ſmall flender beans from the ftalks, 


and let them lie fourteen days in ſalt and water, 
then waſh them clean from the brine, and put them 
in a kettle of water over a ſlow fire, covered over 
with vine-leaves ; let them ſtew, but not boil, tilt 
they are almoſt as tender as for eating; then ſtrain 
them off, laying them on a coarſe cloth to dry; then 
put them in your pots: bail alegar, skim it, and 
pour it over them, covering them cloſe; boil it ſo- 
three or four days together, till they be green: put 


ſpice, as to other pickles; and when cold cover Wix 
leather, | 


To pickle Currants for preſent uſe. | 

GET either red or white currants, being noE- 
— thorough ripe ;. give them a warm in whites, 
wine vinegar, with as much ſugar as will indiffer=- 


ently ſweeten them; keep them well covered withs 
liquor, | | 


To keep French Beans. | 
PROVIDE a peck of French beans, break them 
every one in the middle; to them put two— 
pounds of beaten ſalt; ram them well together, and 
When the brine ariſes put them in a narrow mouth'd. 
jar; preſs them down cloſe, and lay ſomewhat that 
will keep them down with a weight, and tie them 
up cloſe, that no air comes to them; the night be: 
fore you ule them, lay them in water. 
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To pickle Purſlain Stalks. 
AVING waſhed your ſtalks, and cut them in 
pieces ſix inches long; give them in water and 
ſalt a dozen walms ; take them up, drain them, and 
when they cool make a pickle of ſtale beer, white- 
wine vinegar, and ſalt; put them in, and cover them 


— 


cloſe, 
| To pickte Aſparagus. 

GET ſome of the largeſt aſparagus, cut off the 
_ — white at the ends, and ſcrape them lightly to 
the head, till_they look green; wipe them with a 
cloth, and lay them in a broad gallipot very even; 
throw over them whole cloves, mace, and a little 
falt; put over them as much white -wine vinegar as 
will cover them very well: let them lie in the cold 
_ nine days; then pbur the pickle out into a 
braſs Kettle, and let them boil; then put them in, 
ſtove them down cloſe, and ſet them by a little; 
then ſet them over again, till they are very green 
but take care they don't boil to be ſoft; then put 
them in a large gallipot, place them even, and pour 
the liquor over them; when cold tie them down with 
leather: 'tis a pickle, and looks well in a fa- 
voury made diſh or pye. | 


To keep Cabbage-Lettuce. 

\OWARDS the latter end of the ſeaſon take ve- 

ry dry ſand, and cover the bottom of a well-ſea- 
ſoned barrel; then ſet your lettuce in ſo as not to 
touch one another: you mult not lay above two rows 
one upon another; cover them well with ſand, and 
ſet them in a dry place, and be careful that the froſt 
come not at them. The lettuce muſt not be cut, 

but be pull'd up by the roots. 
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To pickle Barberries. 
AKE an equal quantity of white-wine vinegar, 
and fair water, and to every pint of this liquor 
put a pound of ſix- penny fugar ; ſet. it over the fire, 
and bruiſe ſome of the barberries and put in it a lit- 
tle ſalt; let it boil near half an hour then take it 
off the fire, and ſtrain it, and when 'tis pretty cold 
pour it into a glaſs over your barberries; boil a piece 
of flannel in the liquor and put over them, and cover 
the glaſs with leather. 


- 


| | To pickle Red Cabbage, 1156 
GET your cloſe-leav'd red cabbage, and cut it 
in quarters; when your liquor boils put in your 
cabbage, and give it a dozen walms; then make the 
pickle of white · wine vinegar aud clatet: you may 
put to it beet root, boil them firſt, and turnips half 
boiled; tis very good for the garniſhing diſhes, or to 


garniſh a ſalad. 
WII and ſcald an hundred and half of large 
oyſters in their own liquor; then take them 
out, and lay them on a clean cloth to cool; ſtrain 
their liquor, and boil and skim it clean, adding to 
it one pint of white- wine, half a pint of white- 
wine vinegar, one nutmeg beat groſly, one onion 
flit, an ounce of white pepper, half whole, the o- 
ther half juſt bruiſed, fix or eight blades of mace, 
a quarter of an ounce of cloves, and five or fix 
bay-leaves ; boil up this pickle till it is of a good 
taſte, then cool it in broad diſhes, and put your 
_ oyſters in a deep pot or barrel, and when the pickle 
is cold put it to them; in five or ſix days they 
will be ready to eat, and will keep three. weeks or 
a month, if you take them out with a ſpoon, and 
not touch them with your fingers. 
L 4 To 


To pickle Oyſters, LON 
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gar and oil. 


L /-] * 
To pickle Salmon. 


GET two quarts of good vinegar, half an ounce 
of black pepper, and as much Jamaica pepper ; 


cloves and mace, of each a quarter of an ounce, 
near a pound of ſalt; bruiſe the ſpice groſly, and 
put all theſe to a ſmall quantity of water, put juſt 


enough to cover your fiſh ; cut the fiſh round, three 


or four pieces, according to the ſize of the ſalmon, 


and when the liquor boils put in your fiſh, boil it 
well; then take the ſiſh out of the pickle, and let 
it cool; and when it is cold put your fiſh into the 
barrel or ſtein you keep it in, ſtrewing ſome ſpice 
and bay- leaves between every piece of h{h ; let the 
pickle cool, and ſkim off the fat, and when the 


pickle is quite cold, pour it on your fiſh, and cover 
it very cloſe. N 


EE 

ONE your pigeons, beginning at the rump; 
take cloves, mace, nutmegs, pepper, ſalt, thyme 
and lemon- peel; beat the ſpice, ſhred the herbs and 
lemon- peel very ſmall, and ſeaſon the inſide of your 


pigeons; then ſew them up, and place the legs and 
wings in order; then ſeaſon the outſide, and make a 
«pickle for them: to a dozen of pigeons two quarts 
of water, one quart of white-wine, a few blades of 
: mace, ſome ſalt, ſome whole pepper; and when it 


boils put in your pigeons, and let them boil till they 


are tender; then take them out, and ſtrain out the 
quor, and put your pigeons in a pot, and when the 


liquor is cold pour it on them; when you ſerve them 
to table, dry them out of the pickle, and garniſh the 
diſh with fennel or flowers; and eat them with vine- 


To 
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To pichle Purſlain Stalks. _ 

GET the largeit and greeneſt purſlain- ſtalks, . : 
ther them dry, and ſtrip off all the leaves ;. lay 

the ſtalks cloſe in an earthen pot; you may lay Kid-- 
ney. beans among them, for you may do them the- 
ſame way; then lay a ſtick or two a- croſs to keep 
them under the pickle, which mult be made thus: 
take whey, and ſet it on the fire, with as much falt 
as will make it almoſt as ſalt as brine; ſkim off all 
the curd, and let it boil a quarter of an hour longer, 
with Jamaica pepper in it ; next day, when it is cold, 
pour the clear through a clean cloth upon the pickles, 
and tie it down cloſe, and ſet it in a cool cellar ; in- 
winter, take a few out as you uſe them; waſh them 
till the water runs clean ; then put your beans or- 
ſtalks into. cold water, and ſet them over the fire, 
very cloſe covered, and let them ſcald two hours; 
and though they be a3 black as ink, or ſtink before 
you pu: them in, they will be very green and good 
when done; then boil vinegar, ſalt, pepper, Jaiſtal- 
ca pepper, and ginger, for half a quarter of an hour;. 
and when your ſtalks are well drained from the wa- 
ter through a colander, then put your pickle to them, 
and when theſe are uſed, green more, but do n not do. 
many at a time. 


To fickle Ce ben in Slicen. 
PROVIDE your cucumbers at the full bigneſs, but 


not yellow, and flice them half an inch thick 2 
cut an onion or two with them, and ſtrew a pretty 
deal of ſalt on them, and let them ſtand to drain all- 
night; then pour the liquor clear from. them, dry- 
them in a coarſe cloth, and boil as much vinegar” 
as will. cover them, with whole pepper, mace, and: 

a quartered nutmeg, pour i ſcalding hot on your 
curtains, keeping them very cloſe ſtopt; in two 
or three days heat your * again, and pour over- 


5 them, 
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them? do fo two or three times more ez then tie them 
up. with leather. 14 


7 make Englifh Kaichup, 

oY a 1 bottle, and put therein a 

int of the beſt -White-wihe vinegar, putting 
in ten or twelve cloves öf eſchalot petled and juſt 
bruiſed; then take a quarter of a pint of the beſt 
langooh white-wine, boil it a little, and put to it 
twelve or fourteen anchovies waſh'd and ſhred, and 
diſſolve them in the wine, and when cold, put them 
in the bottle; then take a quarter of a pint more of 
white-wine, ad put in it mace, Finger fliced, and 
a few cloves, a ſpoonful of whole pepper juſt bruiſ- 
ed, and let them all boil a little; when near cold, 
ice i in almoſt a whole nutmeg, and fome lemon- 
peel, and likewiſe put in two or three fpoonfuls 
of horſe-radifh ; then ſtop it cloſe, and for a week 
make it once or twice a day; then uſe it; it is 
good to put into fiſh-ſauce, or any ſavoury difh 
& of meat; you may add to it the clear liquor that 
comes from. muſhrooms. 


To pickle ſmall Onions. 


rr ſome young white unſet onions, as big as 

the tip of your finger, lay them in water and 
' ſalt two days, ſhift them once, then drain them in 
.a cloth; boil the beſt vinegar with ſpice according 
to your taſte, and: when it is cold, keep them in it, 
cover'd with a wet bladder. 


Another Way to pickle Muſhrooms. 
ET only the buttons, waſh them in milk and 
water with a flannel, put milk on the fire, and 
when it boils put in your muſhrooms, and give them 
ſour or five boils, have in readineſs a brine made with 
milk and falt, and take them out of the boiling brine, 


and put them into the milk-brine, covering them 10 


L 
all night; then have a brine with water and alt, 
boil it, and let it ſtand to be cold, and put in your 
buttons, and waſh them in it. When you firſt bgil 
our muſhrooms, you muſt put with them an onion: 
and ſpice; then have in readineſs a pickle made with 
half white-wine, and haſfWhite-wine vinegar, boil 


in it ginger, mace, nutmegs, and whole white pep-- 
per, when it is quite cold put your muſhrooms into 


the bottle, and ſome bay- leaves on the ſides, and 
ſtrew between ſome of your boiled ſpices; then put 
in the liquor, and a little oil-on the top, cork and 
roſin the top, ſet them coòl and dry, and the bottom. 


upwards. 


5 To murinate Smelts. 


Gr your ſmelts, waſh and dry them, and fly. 


them in oil, lay them to drain and cool, and: 


have in readineſs a pickle made with vinegar, ſalt, 


pepper, cloves, mace, onion, and horſe-radith, let it 


boil together half an hour: when it is cold. put in: 


your ſmelts. 


To keep Artichokes in pickle, io-boil all winter; | 


GET your artichokes, throw them into ſalt and: 


water half a day, then make a pot of water 
boil, and put in your artichokes, and let them boil 
till you can juſt draw off the leaves from the bot - 


tom; then cut off the bottom very ſmooth and clean, 
and put them into a pot with pepper, ſalt, cloves, 
mace, two bay-leaves, and as much vinegar as will: 
cover them; then pour as much melted butter over 
them as will cover them an inch thick; tie it down- 
cloſe, and keep them for uſe: when you uſe them 
put them into boiling water, with a piece of butter 
in the water to plump them; then uſe them for what. 


you pleaſe. 


L. 6 | Another 
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Another Way to pickle | Walnuts. OR 
: N July gather the largeſt walnuts, and let, them 
lie nine days in ſalt and water, ſhifting them every 


third day, let the ſalt and water be ſtrong enough to 
dear an egg, then put two pots of water on the fire; 


—. 


when the water is hot, put in your walnuts, ſhift 
them out of one pot into the other, ſor the more 
clean water they have the better ; when ſome of them 
begin to riſe in the water they are enough, then pour 


them into a colander, and with a woollen cloth wipe 


them clean, and put them in the jar you keep them 


in; then boil as much vinegar as will cover them, 


with beaten pepper, cloves, mace, and nutmeg, juſt 


bruiſed, and put ſome cloves of garlick into the pot 


to them, wich whole. ſpice, and Jamaica pepper; 


when they are cold put into every half hundred of 
nuts three ſpoonfuls of muſtard- feed; tie a bladder 


over them and leather. | 


* 


Auother May to pickle Muſhrooms, 
Rs your muſhrooms with a piece of flannel in 
A little water, and as you clean them, put others: 


into your pot you deſign to uſe them in; then ſet 
them into a pot of hot water, as if you were going 
to infuſe them, let them be covered cloſe, and boil 
them till they be ſettled about half from what they 
were at firſt; take them out into a ſieve to let the 
ee run off, and immediately ſpread them on a 
C 


ean coarſe cloth, and ſmother them up cloſe, when 


cold put them in the beſt white wine vinegar and 
ſalt, and let them lie nine or ten days in it; then 


make your pickle with freſh white wine vinegar, 


white pepper whole, and a. little ſalt. 


T1 make Gooſeberry Vinegar. 
(RATHER gooſeberrie> that are full ripe, bruiſe 
them in a mortar, then meaſure them, and to 
| | every 
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every q quart of gooſeberries put three quarts of wa 
ter, firſt boiled, and let it Rand till cold; let ir ſtand 
twenty- four hours, then ftrain it through a canvas; 
then a flannel, and to every gallon of this liquor put 
one of feeding brown ſugar, ſtir it well, and barrel 
it up; at three quarters of a year old it is fit for uſeʒ 
but if it ſtands longer it is the e his vinegar is 
likewiſe good. for pickles... 14 


„ $3 5% 31 
"45 pickle dec * Ati dt 
PEEL, or rub. your muſhrooms, and dhe 
milk, with Ln and ſalt; when they ate all 
peeled, tale them out of that, and put them 4nto 
freſh mi k. water, and ſalt, to boil, adding an onion 
ſtuck with cloves ; when they have boiled à little, 
take them off, and take them out of that, and — 
ther them, betivecn two flannels; then take as much 
W 2legar as you think will cover them, and boil it with 
ginger, mace,. nutmeg, and whole pepper; when it 


is cold, Jet it be put on your nn and cover 
them. cloſe, | 
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N To pickle Moſeley or a | 


WW Am your muſcles or cockles very clean, and - 
put them in a pot over the fire till they open; 
then take them out of. their ſhells, pick them clean, 
and lay them to cool; then put their liquor to ſome 
vinegar, whole pepper, ginger ſliced thin, and mace, 
ſetting it over the fire; when it is ſcalding hot, put 
in your muſcles, or Sei and let them Pew a lit- 
tle ; then pour out the pickle from them, and when 
both are cold, put them in an earthen jug, and cork 


it up cloſe : in two or three days they will be fit to 
eat. 


To make Hung Beef. : 


TAKE a pound of beef, put to it a pound of bay- 
ſalt, two ounces of falt-petre, and a pound of 


ſugar 
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ſugar mixed with the common ſalt; let it lie ſix 
weeks in this brine, turning it every day, then dry 
it and boil it. A i | 


. - {..: (Ce: do the fine Hung Beef. | 
THE piece that is fitteſt to do, is the navel· piece, 
and let it hang in- your cellar as long as you can 
venture for fear of ſtinking, and till it begins to be 
a little ſappy, take it down, and waſh it in ſugar 
and water, waſh it with a clean rag very well, one 
piece after another; for you may cut that piece in 
three: then take fix- penny- worth of 'falt-petre, and 
two pounds of bay-falt, dry it, and pound it ſmall, 
and mix with it two or three ſpoonfuls of brown ſu- 
gar, and rub your beef in every place very well with 
it; then take of common ſalt, and ſtrew it all over 
it, as much as you think will make it ſalt enough; 
let it lie cloſe, till the falt be diſſolved, which will 
de in ſix or ſeven days; then turn it every other 
day, the undermoſt fide uppermoſt, and fo for a 
fortnight; then hang it where it may have a little 
warmth of the fire, not too hot to roaſt it. It may 
hang in the kitchen a fortnight ; when you uſe it, 
boil it in hay and pump-water, very tender: it will 
keep boiled rwo or three months, rubbing it with a 
greaſy cloth, or putting it two or three minutes into 
-boiling water to take off the mouldinefs. 


To diſtil. Verjuice for Pickles. 

3 three quart of the ſharpeſt verjuice, and 
put in a cold ſtill, and diſtil it off very ſoſt- 

ly ; the ſooner tis diſtill'd in the ſpring, the better 

for uſe. 
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e H A P. XVII. 
Of MADE. WINES. 


To make Goolberry-Wine. 
half ripe; pick them clean, and put the 
quantity of a peck in a. convenient veſſel, 
and bruiſe them with a piece of wood, taking as 


* 


CE R your gooſberries when they are 


much care as poſſible to keep the ſeeds whole. 


When you have done this, put the pulp into a can- 
vaſs or hair bag, and preſs out all the juice; and to 
every gallon of the gooſberries, add about three 
pounds of fine loaf-ſugar ; mix it all together by 
ſtirring it with a ſtick, and as ſoon as the ſugar is 
quite diſſolved, pour it into a convenient caſk, that 
will hold it exactly; and according to the quanti 

let it ſtand, viz. if about eight or nine gallons, it 


will take a fortnight ; if twenty gallons, forty days, 


and ſo in proportion; taking care the place you ſet 
it in be cool. Aſter ſtanding the proper time, draw 
it off from the lees, and put it into another ſweet 
veſſel of equal ſize, or into the ſame, after pouring 
the lees out, and making it clean; let a caſk of ten 
or twelve gallons ſtand about thtee months, and 


twenty gallons five months ; after which it will be 
fit for bottling off. 


Another Way to make Gooſberry-Wine. 


FT O every four pounds of gooſberries take a pound 

and a quarter of ſugar, and a quart of fair wa- 
ter; bruiſe the berries, and ſteep them twenty-four 
hours in the water, ſtirring them often; then preſs 


the 
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the liquor from them, and put your fugar to the li- 
quor; then put it in a veſſel fit for it, and when it 
is done working ſtop it up, and let it ſtand a month, 
then rack it off, and let it ſtand five or ſix weeks 
longer; then bottle it out, putting a ſmall lump of 
ſugar into every bottle ; cork your bottles well, and 
at three months end it will be fit to drink. In the 
ſame manner is currant and raſpberry-wine made; 
but cherry-wines differ, for the cherries are not to 
be bruiſed, but ſtoned, and put the ſugar and water 
together, and give it a bozl and a ſkim, and then 
put in your fruit, letting it ſtew with a gentle fire 
a quarter of an hour; then let it run through a ſieve 
without preſſing, and when it is cold put it in a veſ- 
ſel, and order it as your gooſberry or currant-wine. 
The only cherries for wine are, the preat- bearers, 
murrey-cherries, morelloes, black Flanders, or the 
John Treduſkin cherries. | 


0 make Apricock-Wine. 4 

UT three pounds of ſugar to three quarts of 

water, let them boil together, and ſkim it 
well; then put in fix pounds of apricocks par'd and 
ſton'd, and let them boil till they are tender; then 
take them up, and when the liquor is cold bottle it 
up; you may, if you pleaſe, aſter you have taken 
out the apricocks, let the liquor have one boil with 
a ſprig of flower'd clary in it: the apricocks make 
a marmalade, and are very good for preſent ſpending. 


To mate Cherry-Brandy. 


FAKE ſix dozen pounds of cherries, half red and 
1 half black, maſh or ſqueeze them with your 
hands to pieces, and put to them three gallons of 
bra dy, letting them ſtand fteeping twenty-four 


he then put the maſh'd cherries and liquor, a 
lit time, into a canvas bag, and preſs it as 
1 juice will run; ſweeten it to your taſte, 


put 


CCC 
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put it into a veſſel fit for it, let it ſtand a month, 


and bottle it out; put a lump of loat-ſugar into 
every” bottle. ? 


7 0 wks Cherry Wine. 


hard through a hair bag, and to every gallon of li- 


wo 


PULL the ſtalks off the cherries, and maſh them 
without breaking the ſtones; then preſs them 


quor put a pound and half of ſix- penny ſugar ; the 


veſſel muſt be full, and let it work as long as it makes 
a noiſe in the veſſel; then ſtop it up cloſe for a 
month or fix weeks; * it is fine, draw it into 
bottles, put a hump of loaf- ſugar into each bottle, 


and if any of them fly, open them all for a moment, 


and cork them well again; it will not be fit to drink 


in leſs than a quarter of a year. 


Another Way to make Cherry-Wine. 


AKE cherries tolerably ripe, of any red fort, 

clear them of the ſtalks and ſtones, and then 
put them into an earthen glazed pan veſſel, and with 
your clean hands ſqueeze them to a pulp; or you 
may do it with a wooden ladle, or preffer, and fo 
let them continue twelve hours to ferment ; then 
put them into a linen cloth, not too fine, and preſs 
out the juice with a preſſing board, or any other 
convenieney; then let the liquor ſtand till the ſcum 


ariſe, and with your ladle take it clean off; then 


pour out the clearer part, by inclinauon, into a caſk, 
where to each gallon put a pound of the belt loaf- 
ſugar, and let it ferment and purge ſever: or eight 
days; draw it off, when you f114 it clear, into lef- 
ſer caſks, or bottles; keep it eo, is other wines, 
and-in ten or twelve days it wil! be ripe. This is 
a great cooler of the body in hot weather; 2a7s 
the heart, and much enlivens nature in its de A; 


it is alſo good againſt violent- pains in the head, and 
ſwooning fits. * 
0 


E 
N 31 To make Currant-Wine. ; 
TAKE four gallons of currants that are not too 


* ripe, and ſtrip them into an earthen ſtein that 
has a cover to it; then take two galtons and a half 


_ of water, and five pounds and a half of double-re- 
fin'd ſugar z boil the water and ſugar together, ſkim 


it, and pour it boiling hot on the currants, letting 
it ſtand forty-eight hours; then ſtrain it through a 
flannel bag into the ſtein again, let it ſtand a fort- 
night to ſettle, and bottle it out. 


| To make ſlrong Mead. 


/ 


'PAKE ning water and make it more than blood- 


warm, and diffolve honey in it till it is ſtrong 
enough to bear an egg, the breadth of a ſhilling; 
then boil it gently, near an hour, taking off the 
ſcum as it riſes-; then put to about nine or ten gal- 
lons, ſeven or eight large blades of mace, three nut» 
megs quartered, twenty cloves, three or four ſticks 
of cinnamon, two or three roots of ginger, and a 


quarter of an ounce of Jamaica pepper; put theſe 


ſpices into the kettle to the honey and water, a 
whole lemon, with a fprig of ſweet-briar, and a 
ſprig of roſemary ; tie the briar and roſemary toge- 
ther, and when they have boil'd a little while, take 
them out, and throw them away; but let your li- 


quor ſtand on the ſpice in a clean earthen pot, til} 


the next day; then ſtain it into a veſſel; that is fit 


For it, put the ſpice in a bag, hang it in the veſſel, 


flop it, and at three months draw it into bottles: 


be ſure that it Is fine when it is bottled ; after it is 
* bottled ſix weeks, it is fit to drink. * 


To cle Send. 5 


H AVING got thirteen gallohs of water, put thir- 


11 ty pounds of honey to it, boil and ſcum it well; 
thea take' roſemary, thyme, bay-leaves, and m— 
| tar; 


% 
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briar, one handful all together, boil.-it an hour; 
then put it into a tub, with two or three handfuls of 
ground malt; ftir it till it is blood-warm ; then 


train it through a cloth, and put it into a tub © 


again; cut a toaſt round a quarter loaf, and ſpread 
it over with good ale yeaſt, and put it into your 
tub; and when the liquor is quite over with the 
yeaſt, put it up in your veſſel; then take of cloves, 
mace, and nutmegs, an ounce and a half; of gin- 
ger ſliced, an ounce ; bruiſe the ſpice, and tie it up 
in a rag, and hang it in the veſlel ; ſtop it up cloie 
for uſe, _ 


To make Raiſin- Wine. | 

OIL two gallons of ſpring water half an hour 
then put into a ſtein- pot two pounds of raiſins 
ſtoned, 'two pounds of ſugar, the rhind of two le- 
mons, and the juice of four ; then pour the boiling 
water on the things in the ſtein, and let it ſtand co- 
vered four or five days; ſtrain it out and bottle it 
up; in fifteen or ſixteen days it will be fit to drink; 
it is a very cool pleaſant drink in hot weather. 


Another Way to make Raiſin-Wine. 
| TAKE two hundred weight of raiſins to about 
forty-four gallons of water, wine-meaſfure ; ſtir 
it up well three or four times a day; let it ftand a- 
bout three weeks, then take it off the raiſins, and 
tun it up; when you put it into the caſk, add a- 
bout two quarts of brandy to it, which will keep 
it from fretting. Let it ſtand about ten or twelve 
months, then draw it off from the lees, rince your 
cask, and put it in again; then fine it down with 
three ounces of ifing-glaſs, and a quarter of a pound 
of ſugar-candy, diſſolved in ſome of the wine. 
There are many ways uſed to retrieve this wine, if 
it ſhould chance to turn ſour, which ſeldom happens 
if properly made; in this caſe, the moſt ſucceſsful 
EE | method 
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method is, to "repleniſh it with a farther addition of. 


* 


| To make Shrub. 
PUT two quarts e] brandy in a large bottle, ad- 
* ding to it the juice of five lemons, the peels of - 
two, and half a nutmeg; ſtop it up and let it ſtand 
three days, then add to it three pints of white-wine, 
and a pound and a half of ſugar; mix it, ſtrain it 
twice through a flannel, and bottle it up. 


To make Birch-Wine. 


N the latter end of February, or beginning of 
March, bare a hole in a birch-tree, and put in 
a faucet, and it will run two or three days together 
without hurting the tree; then put in a pin to ſtop 
it, and the next year you may draw as much from 
the ſame hole; put to every gallon of the liquor a 
quart of good honey, and ſtir it well together; boil 
it an hour, ſkim it well, and put in a few cloves 
and a piece of lemon-peel, when it is almoſt cold, 
put to it ſo much ale-yeaſt as will make it work like 
new ale; and when the yeaſt begins to ſettle, put 
it in a runlet that will juſt hold it; fo let it ſtand 
fix weeks, or longer if you pleaſe ; then bottle it, 
and in a month you may drink it; it will keep a 
year or two: you may make it with ſugar, two 
pounds to a gallon, or ſomething more, if you keep 
it long; this is admirably wholeſome as well as 
pleaſant, an opener of obſtruttions, good againſt 
the phthitic, the ſpleen and ſcurvy, a remedy for 

the tone, it will abate heat in a fever or thruſh, 
and has been given with good ſucceſs, | 


OT TOE To make Cowſlip-Wine. _ | 
PUT fourteen pounds of ſugar to ſix gallons of 
water, ſtir it well together, andl beat the whites 


ol twenty eggs very well, and mix it with the li- 
. | quor, 


* 
4 
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quor, and make it boil as faſt as poſſible ſkim it 
well, and let it continue boiling two hours; then 
ſtrain it through a hair ſieve, and ſet it a cooling; 
and when it is as cold as wort ſhould be, put a 
ſmall quantity of yeaſt to it on a toaſt, or in a diſh, 
let it ſtand all night working: then bruiſe a peck of 
cowllips, put them into your veſſel, and your liquor 
upon them, adding ſix ounces of ſyrup of lemons: 
cut a turf of graſs and lay on the bung: let it ſtand 
a fortnight, and then bottle it : put your tap into 
your veſſel before you put your wine in, that you 
- may not ſhake it, | 


Another Way to make Cowſlip-Wine. 


per four gallons of fair water to five pounds of 
ſugar, ſimmer them over a fire half an hour, to 
diſſolve the ſugar, and when it is taken off, and _ 
cold, put in half a peck of cowſlip-flowers, clean - 
picked and gently bruiſed ; then put two ſpoonfuls 
of new ale-yeaſt, and a pound of ſyrup of lemons 
beaten with it, with a lemon- peel or two. Pour 
the whole into a well-ſeaſoned caſk or veſſel, let 
them ſtand cloſe ſtopped for three days, that they . 
may ferment well; then put in ſome juice of cow- 
ſlips, and give it a convenient ſpace to work, and 
when it has ſtood a month, draw it off into bottles, 
putting a little lump of loaf-ſugar into each, by 
which means you may keep it well the ſpace of a 
year. In like manner you make wine of ſuch other 
like flowers that are of a pleaſant taſte and ſcent, as 
oxlips, jeſſamine, peach-blooms, comfry, ſcabeons, 
feather few, fumitary, and many more, as your 
fancy and taſte may lead you. Having ſhewed you 
different ways, to let you know that you need not 
exactly keep to one certain rule, but pleaſe your pa- 
late by ſuch additions as you find convenient; tho” 
by ſtraying too far, you may happen to mar the 
Whole 


* 
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whole deſign : therefore in all things keep as near 
as you can to the rules I have given. 


To make Raſpberry-Wine. 

PRUISE your raſpberries and put them in an open 

pot twenty-four hours, then ſqueeze out the 
Juice, and to every gallon put three pounds of fine 
ſugar and two quarts of canary ; put it into a ſtein 
or veſſel, and when it hath done working ftop- it 
cloſe ; when it is fine bottle it: it muſt ſtand two 
months before you drink it. | A. 


* 


To make Raſpberry- Wine another Way. 

POUND your raſpberries and ſtrain them through 
a cloth, then boil as much water as juice of 
raſpberries, and when it is cold put it to your 
ſqueezings, let it ſtand together five hours, then 
ſtrain it and mix it with the juice, adding to every 
: = "of this liquor two pounds and a half of fine 
ugar ; let it ſtand in an earthen veſle] cloſe cover'd 
a week, then put it in a veſlel fit for it, and let it 

ſtand a month, or till it is fine: bottle it off. 


To make Quince-Wine. | 

FOATHER the quinces when full ripe, rub off 

the down with a clean linen cloth, then lay 
them in hay or ſtraw for ten days, to ſweat ; ſo cut 
them in quarters, and take out the core, and bruiſe 
them well in a maſhing tub with a wooden beetle, 
and ſqueeze out the liquid part, by prefling them in 
a hair bag by degrees in a cyder-preſs ; ſtrain this 
liquor through a fine fieve, then warm it gently 
over a fire, and ſcum it, but ſuffer it not to boil ; 
fprinkle into it loaf-ſugar reduced to powder, then 
in a gallon of water, and a quart of white-wine, 


boil a dozen or fourteen large quindes thinly ſliced ; | 

add two pounds of fine ſugar, and then ſtrain out 

the liquid part, and mingle it with the natural _ 
| | 0 
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of the quinces,. put it into a caſk. not to fill it, and 
jumble them well together; then let it ſtand to ſet- 
tle; put in juice of clary half a pint to five or ſix 
gallons, and mix it with a little flour and white 
of eggs, then draw it off, and if jt be not ſweet 
enough, add more ſugar, and a quart of the beſt 
malmſey: you may, to make it the better, boil a 
quarter of a pound of ſtoned raiſins of the ſun, and 
a quarter of an ounce of cinnamon, in a quart of 
the liquor, to the conſumption of a third part, and 
ſtraining. the liquor, put it into the caſk when the 
wine is upon the ferment. "4 


Another Way to make Quince- Wi ne. 


TEE your quinces when they are thorough 

ripe, wipe off the fur very clean: then take 
out the cores, bruiſe them as you do apples for cy- 
der, and preſs them, ng every, gallon of juice 
two pounds and a half of fine ſugar ; ſtir it together 
till it is diſſolved; then put it in your caſk, and 
when it has done working ftop it cloſe ; let it ſtand 
till March before you bottle it> You may keep it 
two or three years, it will be the better. $0201 


Ta make-Elder-Wine, | 


GET twenty-five pounds of Malaga raiſins, rub. 
them and ſhred them ſmall ; then take five gal- 
lons of fair water; boil it an hour, and let it ſtand 
till it is but blood-warm ; then put it into an earth- 
en crock or tub, with your raiſins ; let them ſteep 
ten days, ſtirring them once or twice a day; then 
paſs. the liquor through a hair. ſieve, and have in 
readineſs five pints of the juice of elder-berries, 
drawn off as you do for jelly of currants; then mix 
it cold with the liquor, ſtir it well together, put it 
into a veſſel, and let it ſtand in a warm place; when 
it has done working ſtop it cloſe : bottle it about 
Candlemas. , | | 
Another 
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FAKE ripe elder-berries, pick them, and put 


= them into a ſtone jar; then ſet them in boil- 
ing water, or, rather in an oven not over hot, till 
the jar is as hot as you can well bear to touch it 
with your hand; take the berries and ſtrain them 
through a ſieve, or coarſe cloth, ſqueezing them 


hard, and pour the liquor into a kettle. Put it on 


the fire, let it boil, and put in as many pounds of 
Liſbon ſugar. as there are quarts of juice, and ſcum 
it often. Then let it ſettle, and pour it off into a 
jar, and cover it cloſe. Many people mix it with 
their raiſin- wine, by putting half a pint of the elder 
ſyrup to every gallon of wine; it gives the raiſin- 
wine an BF wa fine flayour, equal to any foreign 
ie ages 


* 


To make Sage- Wine. 7 


ARE thirty pounds of Malaga raiſins picked 


clean and ſhred ſmall, and one buſhel of green... 
ſage ſhred ſmall ; then boil five gallons of water, 


let the water ſtand till it is luke-warm, then put it 


in a tub to your ſage and raiſins ; let it ſtand five or 
ſix days, ſtirring it twice or. thrice a day; then 
ſtrain and preſs the liquor from the ingredients, put 
it in a caſk, and let it ſtand ſix months, then draw 


it clean off into another veſſel ; bottle it in two days; 


in a month or ſix weeks it will be fit to drink, but 


AJ 


beſt when it is a year old. 


; $14 1 Gare er itt. £ 1 — 

To recover Wine that i turned ſharp. "ng 
$7 OST NEE BI DONT $03; 
ACK off, your, wine into another veſſel, and to 


N ten gallons put the following powder; take 


oyſter-ſhells, ſcrape and waſh off the brown dirty 
outſide of the ſhell: then dry the, in an oven till. 
they will powder; a pound of this 1 9 to every 
nine or ten gallons of your wine: ſtir it well 9 

ther; 
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ther; and ſtop it up, and let it ſtand to ſettle two 
or three days, or till it is fine; as ſoon as it is fine, 
bottle it off, and cork it well. 


To clear Wine. | 
AKE half a pound of  hartſhorn, and diſſolve 
it in cyder, if it be for cyder, or rheniſh-wine 
ſor any liquor, This is enough for a hogſhead. 


To-make Orange-Wine with Raiſins. 


GET th 

them clean, and chop them ſmall ; you muſt 
have twenty large Seville oranges, ten of them you 
muſt pare as thin as for preſerving. | Boil about 
eight gallons of ſoſt water, till a third part be con- 
ſumed 3 let it cool a little; then put five gallons of 
it hot upon your raiſins and orange-peel ; br it well 


together, cover it up, and when it is cold, let it 


ſtand five dayt, ſtirring it up once or twice a day 
then paſs it through a hair ſieve, and with a ſpoon 
preſs it as dry as you can, and put it in a runlet fit 


for it, and put to it the rhinds of the other ten o- 
ranges, cut as thin as the firſt ; then make a ſyrup 
of the juice of twenty oranges, with a pound of 


white ſugar. It muſt be made the day before you 
tun it up; ſtir it well together, and ſtop it cloſe : 
let it ſtand two months to clear, then bottle it up g 
it will keep three years, and is better for keeping. 


To make Cherry-Wine. 


HAVING pulled off the ſtalks of the cherries, | 


maſh them without breaking the ſtones; then 


preſs them hard through a hair-bag, and to every 


gallon of liquor put two pounds of eight-penny ſu- 


gar. The veſſel muſt be full, and let it work as 


long as it makes a noiſe in the veſſel, then ſtop it 
up cloſe for a month or more, and when it is fine, 
M diaw 


"y pounds of new Malaga raiſins, pick 
e 


* * 


| Coo 
draw it into dry bottles, and put a Jump of ſugar 
into every botile. If it makes them fly, open them 
all for a moment, and ſtop them up again; it will 
be fit to drink in a quarter of a year. 


Te make Engliſh Champaign, or the fine Currant- 
PUT to three gallons of water nine pounds of 
= Lisbon ſugar; boil the water and ſugar half an 
hour, ſkim it clean, then have one gallon of cur- 
rants picked, but not bruiſed; pour the liquor boil- 
ing-hot over them; and when cold, work it with 
half a pint of balm. two days; then pour it through 
a flannel or ſieve ; then put it into a barrel fit for 
it, with half an ounce of iſing-glaſs well bruiſed ; 
when it has done. working, ſtop it cloſe for a month, 
then bottle it, and in every bottle put a very ſmall 
lump of double-refined ſugar ; this is excellent wine, 
and has a beautiful colour. 


TH 


Another N ay to make Currant-Wine. 


{ZYATHER your currants when they are full ripe, 
— ſtrip them and bruiſe them in a mortar, and to 
every gallon of the pulp put two quarts of water, 
firſt boiled, and cold; you may put in ſome raſps, 
if you pleaſe; let it ſtand in a tub twenty-four hours 
toi ferment, then let it run through a hair- ſteve ; let 
no hand touch it ; let it'take its time to run; and 
to every gallon of this liquor put two pounds and a 
half of white ſugar; ſtir it well, and put it in your 
veſſel, and to every fix gallons put in a quart of the 
beſt rectified ſpirit of wine; let it ſtand ſix weeks, 
and bottle it; if it is not very fine, empty it into 
other bottles, or at firſt draw it into large bottles ; 
and then, after it has ſtood a fortnight, rack it off 
into ſmaller. F oe | 


Moun- 
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| M.oountain-Wine. 3 
AKE out the large ſtalks of your Malaga rats 
fins, then chop them very ſmall, five pounds 
to every gallon of ſpring water: let them ſteep a 
fortnight of more, ſqueeze. out the liquor, and 
barrel it in a veſſel fit for itz, firſt fume. the ve 
with brimſtone, don't ſtop it up till the hiffing is 
e NE BIND CEL ACER 7 IR 


Hut may puſi far Citron- 
| Water. | | 
PUT to two quarts of brandy, one quart of 
4 ſpring-water, half a pound of double-refined 
ſugar, and the rhinds of ſixteen lemons; put them 
together in an earthen pot, pour into it twelve 
ſpoonfuls of milk boiling hot; ſtir it together, and 
let it ſtand three days; then take off the top, and 
paſs the other two or three times through a jelly- 
bag; bottle it; it is fit to drink, or will keep a year 
Or WO, 


Lemon -· Wine; or 


To reſtore Pricted Wines. 


AKE the wine down to the lees in another 
caſk, where the lees of good wine are freſh 
then take a pint of ſtrong aqua vitz, ſcrape half a 
pound of yellow bees-wax into it, and by heating 
the ſpirit melt the wax over a gentle fire; then dip. 
in it a cloth, and ſet it on Fe with a brimſtone 
match; put it in flaming at the bung, and ſtop the 
caſk cloſe. 


. 


To take away the ill Scent of Wine, 


AKE a long rouler of dough, when it is ſtuck 
WU well with cloves; let it thoroughly bake, and 
hang it in your caſk, and it will remove the ill 
ſcent from the wine, by gathering it to itſelf, 
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To hinder Wine from Turning. 


Yr 2a pound of melted lead in fair water into 
your 4 Wot warm, and ſtop i it cloſe, 


For N Wi ines or 1 5 have got a T wang of the 


RACK it off noon lees of rich wine of the ſame 


ſort; then put into a bag four ounces of the 
powder of lenerel berries, and two ounces of the 
filings of ſteel ; let it hang by a ſtring to the mid- 
dle of the wine, and. ip by e lower it, as you 
dra i it off. 
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Of PRESERVING, CONSERVING, xc. 
To preſeror Cherties, with the Leaves and bi 


- "Green | 
IP the ſtalks and leaves in the beſt vinegar, 
boiling hot, ftick the ſprig upright in a ſieve 
till they are dry; in the mean time boil ſome 
double refined ſugar to a ſyrup, and dip the cherries, 
ſtalks and leaves in the ſyrup, and juſt let them. 
ſcald; lay them on a ſieve, and boil the ſugar to a 
candy height, then dip the cherries, ſtalks, leave 
and all, then ftick the branches in fieyes, and dry 
them as you do other ſweet-meats, They look very 
pretty at candle-light in a deſert. 


. To dry Cherries. 


O every four pounds of cherries put one pound 
of ſugar, and put juſt as much water to the 
ſugar as will wet it; when it is melted, make it 
boil, ſtone your cherries, put them in, and make 
them boil : ſkim them two or three times, take them 
off, and let them ſtand in the ſyrup two or three 
days, then boil your ſyrup and put to them again, 
but don't boil your cherries any more, Let them 
ſtand three or four days longer, then take them out, 
lay them in ſieves to dry; and lay them in the ſun, 
or in a ſlow oven to dry; when dry, lay them in 


rows in papers, and ſo a row of cherries, and a row 


of white paper in boxes. 
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To male White Marmalade. 
FT Akt quinces, pare and core them as faſt as 
you can, then take to a pound of quinces (be- 
ing cut in pieces, leſs than half quarters) three quar- 
ters of a pound of double refined ſugar beat ſmall, 
then throw half the ſugar on the raw quinces, - ſet 
it on a very ſlow fire till the ſugar is melted, and the 
quinces tender; then put in the reſt of the ſugar, 
and boil it up as faſt as you can. When it is almoſt 
enough, put in ſome jelly and boil it apace; then 
put it up, and when it is quite cold cover it with 
white paper. en heh © 


| To mats Red Marmalade. | | 
TAKE quinces, ſcald them tender in water, then 


cut them in quarters, core and pare the pieces. 
To four pounds of quinces put three pounds of ſu- 
gar, and four pints of water; boil the ſugar and; 
water to a ſyrup, then put in the quinces and cover 
it. Let it ſtand all night over a very little fire, but 
not to boil; when they are red enough, put in a 
porringer full of jelly, or more, and boil them up 
as faſt as you can. When it is enough put it up, 
but do not break the quinces too much. 
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To make Orange Marmalade, 
FAKE the beſt Seville oranges, cut them in 


quarters, grate them to take out the bitterneſs, 

and put them in water, which you muſt ſhift twice 
or thrice a day for three days. Then boil them, 
ſhifting the water till they are tender, ſhred them 
very ſmall, then pick out the ſkins and ſeeds from 
the meat which you pulled out, and put it to the 
peel that is ſhred ; and to a pound of that pulp, take 
a pound of double refined ſugar; wet your ſugar 
with water, and boil it up to a candy height, (with 
a very quick fire) which you may know by the 
rop- 
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dropping of it, for it hangs like hair; then take it 
off the fire, put in your pulp, ſtir it well together, 
then ſet it on the embers, and flir it till it is thick, 
but let it not boil. If you would have it cut like 


marmalade, add ſome Jelly of pippins, and allow 
ſugar for it. 6 


ä Red Quinces whole, 
"TAKE about ſix fine quinces, core and ſeats 


them tender, drain. them from the water, and 
when they are cold pare them ; then take their 
weight in good ſugar, a pint of water to every pound 
of ſugar, boil it to a ſyrup, ſkim it well, then put 
in the quinces, and let them ſtand all night; when 
they are red enough, boil them as the marmalade, 
with two porringers full of jelly. When they are 
as ſoft as you can run a ſtraw through them, put. 
them into glaſſes; let the liquor boil till it is a Jelly, 
and then pour it over the quinces. 


Jelly for the Quinces. L | 
AKE ſome of the ſmaller quinces, and wie 
them with a clean coarſe cloth'; cut them ih- 
quarters ; put as much water as will cover ther 
jet it boil apace till it is ſtrong of the quinces, then 
{train it through a jelly bag. If it be for White 


quinces pick out the ſeeds, but none of the cores, 


or quinces muſt be pared. 
. 
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"To preſerve Oranges whole, 


(ET ſome of the beſt Bermudas or Seville * 
ranges, and pare them with a penkniſe very 
thin, and lay\your oranges in water three or fout 


days, ſhifting them every day; then put them in 4 
kettle with fair water, and put a board on them to 


keep them down in the water, and have a ſkillet on 
the fire with water, that may be ready to ſupply 
the kettle with boiling water; as it waſtes it muſt 
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. be filled up three or four times, while the oranges 
are doing, for they will take up ſeven or eight 
hours boilwp they muſt be boiled till a wheat ftraw 
will run through them, then take them out, and 
{coop the ſeeds out of them very carefully, by mak- 
ing a little, hole in the top, and weigh them. To 
every pound of oranges put a pound and three quar- 
ters of double refined ſugar, beat well, and ſifted 
through a clean lawn: ſieve, fill your oranges with 
ſugar, and ſtrow ſome on them; let them lye a little 
while, and make your jelly thus: 4250 
Take two dozen of pippins or John apples, and 
flice them into water, and when they are boiled ten- 
der flrain the liquor from the pulp, and to every 
pound of oranges you muſt have a pint and a half of 
this liquor, and put to it three quarters of the ſugar 
you left in filling the oranges, ſet it on the fire and 
let it boil, and ſkim it well, and put it in a clean 
earthen pan till it is cold, then put it in your ſkillet; 
put in your oranges, and with a ſmall bodkin job 
your oranges as they are boiling, to let the ſyrup 
into them,  ſtrew_ on the reſt of your ſugar whilſt 
they are boiling, and when they. look clear take 
them up and put them in your glaſſes, but one in a 
glaſs juſt fit for them, and boil the ſyrup till it is 
almoſt a jelly, then fill up your glaſſes ; when they 
are cold, paper them up, and keep them in a dry 
place. „ 


To make Syrup of Quinces. 
FAKE quinces, grate them, paſs their pulp thro? 
4 a cloth to extract their juice, ſet their juice in 
the ſun to ſettle, or before the fire, and by that 
means clarify it : for every four ounces of this juice, 
take a pound of ſugar boiled to a brown degree. 
If the putting in the juice of the quinces ſhould. 
check the boiling of the ſugar too much, give the 
| ſyrup ſome boiling till it becomes pearled; _ 
take 
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take it off the fire, and when it is cold, put it into 
the bottles. 3 A | 


| To make Syrup of Roſes, 
I USE three pounds of damaſk roſe leaves in a 
gallon of warm water, in a well-glazed earthen 
pot, with a narrow mouth, for eight hours, which 
{top ſo cloſe, that none of the virtue may exhale. 
When they have infuſed ſo long, heat the water 2 
gain, ſqueeze them out, and put in three pounds 
more of role leaves, to infuſe for eight hours more, 
then preſs them out very hard'; then to every quart” 
of this infuſion, add four pounds of fine ſugar, and 

boil it to a ſyrup. 


Conſerve of Red Roſes, or any other Flowers. 

TAKE roſe buds, or any other flowers, and pick 

them, cut off the white part from the red, and. 
put the red flowers and ſift them through a ſieve to- 
take out the ſeeds; then weigh them, and to every 
pound of flowers take two pounds and a half of loaf 
ſugar ; beat the flowers pretty fine in a ſtone mor- 
tar, then by degrees put the ſugar to them, and. 
beat it very wel] till it is well incorporated together; 
then put it into gallipots, tie it over with paper, over 
that a leather, and it will keep ſeven years. 


Conſerve / Hips. 


ATHER ſome hips before they grow ſoft, cut” 

off the heads and ſtalks, ſlit them in halves, 
take out all the ſeeds and white that is in them very 
clean, then put them into an earthen pan, and ſtir" 
them every day, or they will grow mouldy. Let: 
them ſtand till they are ſoft enough to rub them 
through a coarſe hair ſieve, as the pulp comes take 
it off the fieve : they are a dry berry, and will re- 
quire pains to tub them through; then add its weight 
in ſugar, mix them well together without boiling, 
and Reep it in deep gallipots for uſe, 
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75 preſerve Apricots. 
TONE. and pare your apricots, and take their 

weight in double- refined ſugar beaten and lifted, 
put your apricots in a ſilver cup or tankard, cover 
them over with ſugar, and let them ſtand ſo all 
night. The next day put them in a preſerving pan, 
ſct them on a gentle fire, and let them ſimmer a lit- 
tle while, then let them boil till tender and clear, 
taking them off ſometimes to turn and ſkim. Keep 
them under the liquor as they are doing, and with 
a ſmall clean bodkin, or great needle, job them 
fometimes, that the ſyrup may penetrate into them. 
When they are enough, take them up, and put 
them in glaſſes. Boil and ſkim your ſyrup ; and 
when it is cold, put it on your apricots, 
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To preſerve Gooſeberries whole, 


TAKE large gooſeberries, and pick off the back 

eye, but not the ſtalk, then ſet them over the 
fire in a pot of water to ſcald, cover them very cloſe 
to ſcald, but not boil or break, and when they are 
tender take them up into cold water; then take a 
pound and a half of double-refined ſugar to a pound 
of gooſeberries, and clarity the ſugar with water, 
a pint to a pound of ſugar, and when your ſyrup is 
cold put the gooſeberries ſingle in your preſerving— 
pan, put the ſyrup to them, and ſet them on a gen- 
tle fire; let them boil, but not too faſt, leſt they 
break ; and when they have boiled, and you perceive 
the ſugar has entered them, take them off ; cover 
them with white paper, and ſet them by till the 
next day. Then take them out of the {yrup, and 
boil the ſyrup till it begins to be ropy; ſkim it, and 
put it to them again, tuen ſet them on a gentle fie, 
and let them preſerve gently, till 4ou perceive the 
ſyrup will rope; then take them off, ſet them by 
tl they ate cold, cover them with paper; then boil 
ſome 
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ſome gooſeberries in fair water, and when the liquor 
is ſtrong enough ſtrain it out. Let it ſtand to ſet- 
tle, and to every pint take a poun of double-refr- 
ned ſugar, then make a jelly of it, put the gooſe- 
berries in glaſſes, when they are cold; cover them 
with the jelly the next day, paper them wet, and- 
then half dry the paper that goes in the inſide, it 
cloſes down better, and then white paper over the 
claſs. Set it in your ſtove, or a dry place. 


5 
To preſerve Damſons whole. 


AE ſome damſons and cut them in pieces, put 
them in a ſkillet over the fire, with as much 
water as will cover them, When they are boiled; 
and the liquor pretty ſtrong, ſtrain it out: add Tor 
cvery pound of the whole damſons wiped clean, a 
pound of ſingle- refined ſugar, put the third part of 
your ſugar into the liquor, ſet it over the fire, and 
when it ſimmers put in the damfons. Let them 
have one good boi, and take them off for half an 
hour covered up cloſe; then ſet them on again, and 
let them ſimmer over the fire after turning them, 
then take them out and put them in a biſon, ſttey 
all the ſugar that was left on them, and pour the 
hot liquor over them, Cover them up, and let 
tem ſtand till next day, then boil them up again: 
tiil they are enough, Take them up, and put 
them in pots; boil the liquor till it jellies, and 
pour it on them when it is almoſt cold, fo paper 
them up. 


Te preſerve Walnuts green. 

Ta your walnuts, wipe them very clean, and: 
lay them in ſtiong ſalt and water twenty-four 
hours; then take them out, and wipe them very. 
clean, have ready a {killet of water boiling, throw 
them in, let them boil a minute, and take them 
out, Lav them on a coarſe cloth, and boil youf 
: M 6 {ugar 


— 


DN 
— - * . «+, a * - — 4 — ENS Sod 
——— —  —  — — —— — — — —— OE ia — . 
. 1 
* 
% 


F © 


WW - 3 


ſugar as above; then juſt give your walnuts a ſcal 


in the ſugar, take them up and lay them to cool. 


Put them in your preſerving- pot, and pour on yout 
iyrup as above. . 


. preſerve white Walnuts. 
TAKE your walnuts, pare them till the white 
appears, and nothing elſe. You muſt be very 
eareful in the doing of them that they don't turn 


black, and as faſt as you do them, throw them into 


falt and water, and let them lye till your ſugar is 
ready. Take three pounds of good loaf ſugar, put 
iu in your preſerving- pan, ſet it over a charcoal fire, 
and put as much water as will juſt wet the ſugar. 
Let it boil, then have ready ten or a dozen whites. 
of eggs {trained and beat up to a froth, cover your 
fugar with the froth as it boils, and ſkim it; then. 
boil it, and ſkim it till it is as clear as chryſtal, then 
throw in your walnuts, juſt give them a boil till 
they are tender, then take them out, and lay them 
in a diſh to cool, put them in your preſerving-pan, 
and when the ſugar is as warm as milk pour it over 
them ; when quite cold, paper them down. 

Thus you may clear your ſugar for all preſerves, 
apricots, peaches, gooſeberries, currants,. &c, 


To preſerve the large green Plumbs. 


Dir the ſtalks and leaves in boiling. vinegar, when 

they are dry have your ſyrep-ready, and firſt 
give them a ſcald, and very carefully with a pin 
take off the ſkin 3 boil your ſugar to a candy height, 
and dip in your plumbs, hang them by the ſtalk to 
dry, and they will look finely tranſparent, and by 
hanging that way to dry, will have a clear drop at 


the top. You mult take great care to. clear. your 
ſugar nicely.. 


To 


Ta preſerve Mulberries liquid.” 
ET two quarts of mulberry-juice be ſtrained, 
adding thereto a pound and a half of ſugar, boil 
them together over a gentle fire, till they turn to a 
kind of ſyrup ; then lip into your pan three quarts 
of mulberries, that are not over ripe, and after they 


have had one boil, pour all into an earthen veſlel, 
in order to be ſtopt cloſe, and kept for uſe. 


Mulberries preſerved dry. 
Pick ſuch mulberries as are not too ripe, but 
rather ſomewhat greeniſh and tart ; in the mean 
while, having provided as much fugar as fruit, let 
it be clarified with the juice of mulberries, and 
brought to the third degree of boiling, called blown; 
then throw in your mulberries, and give them a co- 
vered boiling ; afterwards removing the pan from 
the fire, take off the ſcum, and leave all in the 
ſtove till next day. As ſoon as they are taken out 
and cool'd, drain them from their fyrup, and dreſs 
them upon flates, to the end that they may be dried 
in the ſtove, and ſtrewed with ſugar, as the other 
ſorts of fruit, Laſtly, they muſt be turned again 
upon fieves, and when thoroughly dry, locked up 
in boxes for uſe, as occaſion may ſerve. ; 


To preſerve Peaches whole, 


TAKE the Newington peach, when full ripe, 

ſplit it, and take out the ſtone, then have rea- 
dy a pan of boiling water, drop in the peaches, and 
let them have a few moments ſcalding : then take 
them out, and put them into as much ſugar, only 
clarified, as will cover them, give them a boil *. 
then ſcum them, and ſet them by till the next day; 
then boil ſome more ſugar to blow very ſtrong, 
which ſugar put to the peaches, and give them a 
good boil, ſkim them, and ſet them by till the day 


follow- 
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following ; then give them another good boil, ſkim 
them, and put them into a warm ſtove for the ſpace 
of two days; then drain them, and lay them out 
one half over the other, duſt them, and put them 
into the ſtove; the next day turn them and duſt 


them, and when thorough dry, pack them up for 
_.. 


Another Way to preſerve Peaches. 5 


PUT your peaches in boiling water, juſt give 

them a ſcald, but don't let them boil, take them 
out and put them in cold water, then dry them in 
a ſieve, and put them in long wide - mouth'd bottles: 
to half a dozen peaches take a quarter of a pound 
of ſugar, clarify it, pour it over your peaches, and 
fill the bottles with brandy, Stop them cloſe, and 
keep them in a cloſe place. 


To preſerve Nectarines. 

QPLIT the nectarines, and take out the ſtones, 

then put them into clarified ſugar; boil them 
round, till they have well taken ſugar; then take 
off the ſcum, cover them with a paper, and ict 
them by; the next day boil a little more ſugar till 
it blows very ſtrong, and put it to .the nectarines, 
and give them a. good boil; take off the ſcum, 
cover them, and put them into the ſtove ; the next 
day drain them, and lay them out to dry, firſt duſt- 

ing them a little, then put them in the ſtove. 


To preſerve Barberries. 
ATHER the faireſt bunches in a dry day, and 
boil them in a bottle of claret till they are ſoft; 
after having ſtrained them, add fix pounds of ſugar, 
with a quart of water, and boil them up to a iyrup; 
then put your ſcalded barberries into the liquor, and 
they will keep all the year round. 


Fs 
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To preſerve Medlars. 700 ö 
CALD your fruit in ſpring- water, till the skin 
may be eaſily peeled off; then ſtone them at the 
head, adding to every pound the weight of ſugar, 
and let them boil till the liquor becomes ropy; at 


chat inſtant remove them from the fire, and ſet them 
by for uſe. * | 


To preſerve Golden Pippins. 


1 a pound of clear ſound pippins, pare 
them, and take out the cores, then take a 
pound of the beſt ſugar beaten fine, and put it to 
a quart of water, and ſet it on the fire; and when 
it boils apace, put in your pippins, and when they 
are clear and tender, and the liquor waſted a good 
deal, put in a quarter of a pint of the juice of le- 
mon, and ſome ſlices of orange-pee! ; keep it skim- 
med, and when it has boil'd a little, take out your 


pippins, and ſtrain your liquor, and when cold pour 
it over your pippins. ; 


To preſerve Pears. 2. 
PROVIDE pears that are ſound, and not over 


ripe, ſet ſeveral rows of them in order at the 
bottom of an earthen pan, and cover them with 
vine-leaves ; put another layer of pears upon them, 
and ſo do till the pot is fall; then to each pound of 
pears add half a pound of ſugar, and as much ſpring- 
water as will diſſolve it over a gentle fire: let them 


boil till they are ſomewhat ſoft, and afterwards ſet 
them by for ule. 


To preſerve Quinces Liquid. 
PROVIDE the ſoundeſt, the yelloweſt, and ripeſt 
quinces, let them be cut into quarters, clear'd 
from the cores and pared ; boil all together in a ſuf- 
ficient quantity of water, and as ſoon as they are 


become 
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become very ſoft, remove the pan from the fire ; 
then taking up the pieces that are to be preſerved 
with the skimmer, put them into freſh water to 
cool, and ſet the reſt over the fire again, that they 
may have twenty other boilings: after this decoc- 
tion being paſſed through the ſtraining bag, take 
two ladlefuls of it, with one of clarified ſugar, pro- 
portionable to the quantity of your fruit, and turn 
all into a copper pan, with quinces, in order to boil 
over a gentle fire. Some ſugar muſt alſo be added, 
accotdingly as the firſt ſyrup conſumes away, with- 
out pouring in any more decoction; and the whole 
meſs is to be well boiled till the ſyrup becomes 
pearled : that done, let it be cool'd, and dreſs your 
quinces in pots, glaſſes, or boxes, pouring the ſy- 
rup upon them, which will be very fine, and of 
2 lively red colour, if the pan was covered in the 
boiling. | | 
To dry Pears or Pippins without Sugar. 
"PAKE your pears or apples, and wipe them clean, 
and take a bodkin, and run it in at the head, 
and out at the ſtalk, and put them in a flat earthen 
pot, and bake them, but not too much; you muſt 
put a quart of ſtrong new ale to half a peck of 
pears, tie white paper over the pot, that they may 
not be ſcorched in baking; and when they are 
baked, let them ſtand to be cold, and take them out 
to drain; ſqueeze the pears flat, and the apples the 
eye to the ſtalk, and lay them on fieves with wide 


holes to diy, either in a ſtove, or an oven that is 
not too hot. 


Apricot Chips. 
QLICE the apricots the long way, but do not 


pare them; take as much double-refined ſugar.” 


as your apricots weigh, boil it to a thin candy, and 
then put in your apricots, and let them ſtand on = 
* 
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fire till they are ſcalding hot; let them lie one night 
in the liquor; then take them out, lay them on thin 
plates, and ſet them in the ſun to dry). WEL 


| To make Jam of Apricots. | 
PARE the apricots, and take out the ſtones, break 
them, and take out the kernels and blanch them, 
then to every pound of apricots boil one pound of 
ſugar till it blows very ſtrong, then put in the apri- 
cots, and boil them very brisk till they are all broke; 
then take them off, and bruiſe them well, put in 
the kernels, and ftir them all together over the fire; 
then fill your pots or glaſſes with them. If you find 
it too ſweet, you may put in alittle white currant 

jelly, to ſharpen it to your liking, 
Almond Jumbals. 8 


LET a pound of fine flour, and as much ſugar, be 

made up into a paſte with beaten whites of eggs; 
then add thereto half a pint of cream, half a pound 
of freſh butter, and a pound of blanched almonds 
well ſtamped ; knead all together thoroughly with 
a little roſe-water, and cut out jumbals into what 
figure you pleaſe, in order to be baked in a gentle 
ove, 


To make White Criſp Almonds, 
HAVING ſcalded and blanched the almonds, 
throw them into ſugar boiled in the fifth de- 
gree, called crack'd: that done, let all have a 
walm or two together, keeping your almonds ſtirred 
and turned, to the end that the ſugar may ſtick 
Cloſe to them. a 


Criſp Almonds F 4 grey Colour, 


ELT a pound of loaf or powder ſugar, with a 
little water, and let a pound of almonds be 
doiled in it till they crackle ; then take off the pan 
from 
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fo om the fire, and ſtir all about inceſſantly with the 
ſpatula ; if any ſugar be left, heat it again over the 
fire, that it may entirely ſtick to the almonds, con- 
tinuing to ſtir them without intermiſlion, till the 
work be brought to perfection. | 


| Red Criſp Almonds, or Prawlings, 
you muſt let your almonds. be ordered as be- 
fore, only the ſugar being boiled till it becomes 
crack'd, add as much prepared cochineal as will be 
requiſite to give it a lively colour, and let it boil 
again, to cauſe it to return to its crack'd quality: 
at that very inſtant» toſs in your almonds, and re- 
moving the pan from the fire, {tir them without in- 
termithon, as at firſt, till; they are dry, "The co- 
chineal may be prepared only by boiling it with al- 
lum and cream of tartar, which liquor is generally 
uſed for any thing that is to be brought to a fine co- 
lour, as marmalades, jellies, paſtes, creams, &c. 


| Marmalade f Apples. 

FißsT ſcald your apples in water, and when they 

are tender, take them out and drain them; then 
ſtrain them through a ſieve, and boil your ſugar till 
it be very well feathered, allowing three quarters of 
a pound of ſugar to every pound of apples; temper 
and dry the whole maſs over the fire, according to 
the uſual method; let them ſimmer together; ſtreu 
your marmalade with fine ſugar, and put it into, pots 
or glaſſes. | | | 


Marmalade of Apricots. 


TAKE the ripeſt apricots, pare and quarter them, 
| and take out the ſtrings ; then add thee quarters 
of a pound of :Joaf-ſugar to every pound of apricots, 
and put them into a pretty broad pan; ſet the apti- 
cots on the fire without either water or ſugar, and 


ſtir them continually. that they do not burn: nt 
a | they 
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they are melted and boil'd a pretty while, firew. in 
the ſugar as quick as you can, and let them boil 
apace till the ſyrup is thick, and they look cleat 3 
then pot it up in pots or glaſſes tor uſe. 


Marmalade of Raſberries. 


WE uſually: make the body of this marmalade of 
| very "ripe currants, to which is only added a 
bandful of raſberries, to make it appear as if it con- 
ſiſted altogethet of the latter. 


Marmalade of Plumbs. 


IF they are ſuch plumbs as ſlip off from their ſtones, 

'thoſe ſtones are to be taken away z'otherwiſe ſcald 
your!fruit in water, till they become very ſoft; let 
them alſo be drained, and well ſqueezed through a 
lieve z then dry your marmalade over the fire, and 
let it be tempered with the ſame weight-of crack'd 
ſugar : Jaſtly, having cauſed it to {immer a while, 
let it be put into Yalles or pots, and n with . 
ſugar ine 


"Marmalade of Damſons. 
GET a gallon of large ripe damſons; peel off this 
ſkins of three quarts of them, put the quart: 
unſkinn'd in the bottom of an earthen pan, and 
thoſe that are ſæinn'd upon them; cover the pot ſo 
cloſe that no water can get in; then ſet on a kettle 
of water, put in the veſſel of damſons, boil them 
till they are tender, then take out their ſtones, and 
both ſkins and ſtones of the undermoſt ; then put: 
to the pulp as much ſugar as it weighs, make it boil, 
a-pace, skim it well, and when it is bou'd enough, 
put it in a pot for uſe. 


Marma- 


— 
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Marmalade 7 Quinces, in the French Ta/le,  _ 
AFTER having pick'd out the beſt fort of quinces, 
cut them into pieces, in order to be par'd and 
clear'd from the cores and kernels. In the mean 
while, having cauſed two pounds of ſugar to be 
brought to its crack'd quality, ſlip in about fik 
pounds of fruit, and let all boil together to a pap, 
which you muſt turn into a cloth to be well ſtrain'd, 
and the liquor that paſſes through will ſerve for mar- 
malade. Let this ſtrain'd liquor be poured into other 
pearled ſugar to the quantity of four pounds, and 
as ſoon. as the ſyrup returns to the ſame degree of 
boiling, let it be carefully skimm'd; then removing 
there be occaſion) and pour your marmalade into 
pots, glaſſes, or boxes, which muſt be left in the 
air for ſome days before they are covered. 


Marmalade of Quinces, after the Italian Manner. 
| PARE about thirty quinces as thin as poſlible, and: 

take out the cores; put to them a quart of wa- 
ter, with two pounds of ſugar, and let all boil toge- 
ther till they are:ſoft;; then ſtrain the juice and the 
pulp, in order to be boiled up, with four pounds of 
ſugar, to-a due conſiſtencgcge. 6 


TD᷑ðò candy Apricots. 
you muſt ſlit them on one ſide of the ſtone, and 
put fine ſugar on them; then lay them one by 
one in a diſn, and bake them in a pretty hot oven; 
then take them out of the diſh, and dry them on 
glaſs plates in an oven for three or four days. 


To candy Barberries and Grapes. 
TAKE preſerved barberries, wiſh off the ſyrup 
in warm water; and fift fine ſugar on them 


then let them be dried in the ove, turning them 
from 
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from time to time, till they are thorough dry. Pre- 
ſerved grapes . alſo be em in the ſame 
manner. F 147 *þ 


Te candy Chetties. 
GET them before they are full ripe, ſtone hin 

and having boiled your fine ſugar to a height, 
pour it on them, gently moving them, and ſo let 
them ſtand till almoſt _ ang then take en outs 
and ary: them by the fire, | 


Tl To candy 1 28 44 I, 
GET the faireſt pieces, pare off the rind; * 
lay them in water twenty-four hours; then 
boil — ſugar to the 2 of ſugar a« 
gain, and when it begins to be cold, put in your 
ginger, and ſtir it till it is hard to the pan; then 
take it out piece by piece, lay it by the fire, and 
afterwards put it into a warm pan, tie it up cloſes 
and the candy will be firm. 


To candy Angelica, 


OIL the ſtalks of 3 4 in water till they are 

tender, then peel them, put them into other 
warm water, and cover them, till they are very 
green, over a gentle fire. Afterwards, having laid 
them on a cloth to dry, take their weight in fine 
ſugar, and boil it to candy height, with a little roſe 
water. Laſtly, flip in your ſtalks, boil them up 
quick, and take them — in order to be dried for 
uſe. | 


* 
** 


To candy Orange-peels, 
PAVING ſteep'd your orange-peels, as often as 
you ſhall judge convenient, in water, to take 
away the bitterneſs ; then let them be gently dry'd, 


and candy'd with ſyrup made of ſugar, 


70 
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F 
dann To mate Barle Sugar. S8 SV 

AVING a ſufficient quantity of barley boiled 

in water, ſtrain it through a hair-fieve, and let 

this decoction be put into clarified ſugar, brought 
to the caramel, or laſt degree of boiling z then take 
off the pan from the fire till the boiling ſettles, and 
pour your -barley-ſugar upon a marble ſtone rubb'd 
with oil of olives, but eare muſt be taken to hinder 
it from running down: as the ſugar cools, and be- 
gins to grow hard, cut it into pieces, and roll it 
| * of What length you pleaſe, in order to be kept 
or uſe. | E 4 
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Of CARES, &c. 


To make a rich great Cake. 


AK E a peck of flour well dried, an ounce 

of cloves and mace, half an ounce of nut- 

megs, as much cinnamon ; beat,the ſpice 
well, and mix them with your flour, and a pound 
and half of ſugar, a little ſalt, thirteen pounds of 
currants well waſh'd, pick'd and dried, and three 
pounds of raiſins ſton'd and cut into ſmall pieces. 
Mix all theſe well together; then make five pints. 
of cream almoſt ſcalding hot, and put into it four 
pounds of freſh butter; then beat the yolxs of twen-" 
ty eggs, three pints of good ale yeaſt, a pint of ſack, 
a quarter of a pint of orange-flower-water, three 
grains of musk, and ſix grains of ambergreaſe; mix 
theſe together, and ſtir them into your cream and 
butter; then mix all in the cake, and ſet it an hour 
before the fire to riſe, before you put it into your 
hoop ; mix your ſweet-meats in it, two pounds of 
citron, and one pound of candied orange and lemon 
peel, cut in ſmall pieces; you muſt bake it'in a 
deep hoop ; batter the ſides, put two papers at the 
bottom, flour it, and put in your cake; it muſt 
have a quick oven, four hours will bake it. When 
it is drawn, ice it over the top and ſides ; take two . 
pounds of double refined ſugir beat and ſiſted, and 
the whites of fix eggs beaten to a froth, with three 
or four ſpoonfuls of orange-flower- water, 'and three 
grains of musk and ambergreaſe together; * | 
thele 
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theſe in a ſtone mortar, and beat them with a wood- 


en peſtle till it is as white as ſnow, and with a bruſh 


or. bunch of feathers ſpread it all over the cake, and 


put it in an oven to dry, but take care the oven 


does not diſcolour it; when it is cold paper it; it 


will keep good five or fix weeks, 


8 To make a Plumb Cake. 


FAKE ſix pounds of currants, five pounds of 
flour, an ounce of cloves and mace, a little 


cinnamon, half an ounce of nutmegs, half a pound 
of pounded and blanched almonds, half a pound 
of ſugar, three quarters of a pound of fliced citron, 


lemon and orange peel, half a pint of ſack ; a little 
honey wafer, a quart of ale yeaſt, a quart of cream, 
a pound and a half of butter melted and poured inta 
the middle thereof; then ſtrew a little flour thereon, 
and let it lie to riſe; then work it well together, 
and lay it before the fire to riſe; work it up till it 


1 is very ſmooth; put it in a hoop, with a paper floured 


at the bottom. | 


To make a good Seed Cake. 


FAKE five pounds of fine flour well dried, and 
< four pounds of ſingle refined ſugar beaten and 
ſifted ; mix the ſugar and flour together, and ſift 
them through a hair fieve ; then waſh four pounds 
of butter in roſe or orange-flower-water ; you muſt 
-work the butter with your hand till it is like cream, 
beat twenty eggs, half the whites, and put to them 
ſix ſpoonfuls of ſack : then put in your flour, a lit- 
tle at a time, keeping it ſtirring with your hand all 
the time; you muſt not begin mixing till the oven 


is. almoſt hot; you muſt let it lie a little while be- 


fore you put the cake into the hoop ; when you are 


ready to put the cake into the oven, put into it 
eight ounces of candied orange-peel ſliced, as much 
Citron, and a pound and a half of ba 
WF ts 3 
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fits; mix all well together, and put it in the hoop, 
which muſt be papered at bottom, and buttered ; 
the oven mult be quick; it will take two or three 
hours baking; you may ice it if you pleaſe. 


D male a Pound Cake. 


BEAT pound of dane a eanben pan with your 

hand one way, till it is like a fine thick cream, 
then have ready twelve eggs, but half the Whites; 
beat them well, and beat them up with the butter, 
a pound of Hour beat in it, à pound of ſugar, and a 
few carta ways. Beat it all well together for an hour 
with your band, or a great wooden ſpoun, butter a 
pan, and put it in, and then bake it an hour in a 
quick oven. 


For change, yon may put in a pound of currants 5 - 


clean waihed and picked, 


| 71 | » 48 
T7 nale a 85 1 % fel | 2 - 
vo muſt take a diſt :i'w tir, and beat it like - "4 

cream with. yo hands, two pounds of fine ſu- 
gar well beat, ; * unds of flour well dried, and 
mix them in \h butter, twenty- four eggs, 
leave out half the whites, and then beat all toge- 
ther for an hour. Juſt as you are going to put it 
into the oven, put in a quarter of an ounce of mace, 
2 nutmeg beat, a little ſack, or brandy, and ſeeds 
or currants, juſt as you pleaſe. 


To make a cheap Seed Cake. 
LURES half a peck of flour, a pound and half of 
butter, put it-in a ſaucepan with a pint of new 
milk, ſet it on the fire, take a pound of ſugar, half 
an ounce of all- ſpice, beat fine, and mix them with 
the flour. When the butter is melted, pour the 
milk and butter into the middle of the flour, and 


work it up like paſte. Pour in with the milk half 


a pint of good ale yeaſt, ſet it before the fire to 
N | riley 
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of ginger beaten and ſifted ; of cloves, mace, and 


[ as 3 - 


. rife, juſt before it goes to the oven. Either put in 
ſome currants or carraway ſeeds, and bake it in 2 
quick oven. Make it into two cakes. They will 


take an hour and a half baking. 
To make Ginger-bread Cakes, 


PALE three pounds of flour, one pound of ſu- 


gar, one pound of butter rubbed in very fine, 


two ounces of ginger beat fine, a large nutmeg 
-grated, ſome beaten mace and coriander ſeeds ; then 


take a pound of treacle, a quarter of a pint of cream, 
make them warm together, and make up the bread 


stiff; roll it out, and make it up into thin cakes; 
cut them out with a tea cup, or ſmall glaſs, or roll 


them round like nuts, and bake them on tin plates 
in a ſlack oven. £5 . 


To male French Bread. 


> 
TAKE half a peck of. fine flour, put to it ſix yolks 


of eggs, and four whites, a little ſalt, a pint of 
good ale yeaſt, and as much new-milk, made a lit- 
tle warm, as will make it a thin light paſte; ſtir it 
about with your hand, but by no means knead it; 
then have ready ſix wooden quart diſhes, and fil 
them with dough; let them ſtand a quarter of an 
hour to heave, and then turn them out into the 


oven; and when they are baked, raſp them: the 


oven muſt be quick. 


T make Ginger-bread. 


AKE a pound and a half of treacle, two eggs 
beaten, half a pound of brown ſugar, an ounce 


nutmegs all together half an ounce, beaten very 
fine, coriander-ſeeds and carraway-ſeeds of each 
half an ounce, two pounds of butter melted; mix 


all theſe together, with as much flour as will knead 


it into a pretty ſtiff paſte; then roll it out, and cut 
1 | it 
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it into what form you pleaſe; bake it in a quick 


ONE pound of butter beaten to cream, a pound 
and a quarter of flour, a pound of fine ſugar 
beat fine, a pound of currants clean waſhed and 
picked, a quarter of an ounce of mace, and corian- 
der ſeeds beat fine and ſifted, ſix e gs, two whites 
left out, beat them fine, mix the flour, ſugar and 
eggs by degrees into the batter, beat it all well with 
both hands, either make it into little cakes ot bake 
it in ane. | 130 ft 1 1:03; : T1538 


Another Sort of Little Cakes. 
A Pound of flour ang half a pound of ſugar, beat 
half a pound of butter with your hand, and 
mix them well together. Bake it in little cakes, 


To mate Common Biſcuits. - 
BEAT up ſix eggs, with A ſpoonful of roſe· water, 
and a ſpoonful of ſack, then add a pound of fine 
powdered ſugar, and a pound of flour; mix them 
into the eggs by degrees, and an ounce of corian- 
der-ſeeds, mix all well together, ſhape them on 


| white thin paper, or tin moulds, in any form you 


pleaſe, Beat the white of an egg, with a feather. 
rub them over, and duſt the ſugar over them: Set 
them in an oven moderately heated, till they riſe and 
come to a good colour, take them out; and when 
you have done with the oven, if you have no ſtove 
to dry them in, put them in the oven again, and 
let them ſtand all night to dry. 2 
T0 male Drop Biſcuits. | 

AKE eight eggs, and one pound of double - re- 
fined ſugar beaten fine, twelve ounces of fine 
flour well dried, beat your eggs very well; then 

N 2 put 


J 
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put in your ſugar and beat it, and then your flour 
by degrees, beating it all very well together with- 
out ceaſing; your oven muſt be as hot as for hu!f- 
penny bread, then flour ſome ſheets of tin, and drop 
your biſcuits of what bigneſs you pleaſe, put them 
in the oven as faſt as you can, and when you ſee 
them riſe, watch them, if they begin to colour, 
take them out, and put in more; and if the firſt is 
not enough, put them in again. If they are right- 
ly done, they will have a white ice on them. You 
may, if you chuſe it, put in a few carraways ; when 
they are all baked, put them in the oven again to 
dry, then keep them in a very dry place. 1 


LIN To make French Biſcuits. 
HN a pair of clean ſcales ready, in one 
44 ſcale put three new laid eggs, in the other 
ſcale put as much dried flour, an equal weight with 
the eggs, take out the flour, and as much fine pow- 
deted ſugar; firſt beat the whites of the eggs up 
well with a whiſk till they are of a fine froth, then 
u hip in half an ounce of candied lemon: peel cut 
very thin and fine, and beat well; then by degrees 
whip in the flour and ſugar, then ſlip in the yolks, 
and with a ſpoon temper it well together, then ſhape 
your biſcuits on fine white paper with your ſpoon, 
and throw powdered fugar over them. Bake them 
ima moderate oven, not too hot, giving them a fine 
colour on the top. When they are baked, with a 
Kne knife cut them oſt from the paper, and lay 
them in boxes for uſe. | 


| To make Mackeroons. 9 
AKE a pound of almonds, let them be ſcalded, 
blanched, and thrown into cold water, then 
dry them in a cloth, aud pound them in a mortar, 
moiſten them with orange flower water, or the 
White of an egg, leſt they turn to oil; nan 
| take 
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take an equal quantity of fine powder ſugar, with 
three or four whites of eggs, and a little muſk; beat 
all well together, and ſhape them on wafer-paper 
with a ſpoon round. Bake them-in a gentle oven- 
on tin plates. ; E 


To make Shrewſbury Cakes. , . 


* 


finely ſearched, mix them together (take out a 
quarter of a pound to roll them in) take four eggs 
beat, four ſpoonfuls of cream, and two ſpoontuls- 
of roſe-water, beat them well together, and mix 
them with the flour into a paſte, roll them into thin 
cakes, and bake them in a quick oven. 


'FAKE two pounds of fine flour, a pint of good 


241 


ale yeaſt, put a little ſack in the yeaſt, and 
three eggs beaten, knead all theſe together with a 
little warm milk, a little nutmeg, and a little falt ;- 
then lay it before the fire till it riſes very light, then- 


knead in a pound of freſh butter, a pound of rough 
carraway- comfits, and bake them in a quick oven, 
in what ſhape you pleaſe on floured papers. 


To make little Plumb Cakes. 


FAKE two pounds of flour dried in the oven, or 

at a great fire, and half a pound of ſugar ſinely 
powdered, four yolks of eggs, two whites, half a 
pound of butter waſhed with roſe- water, fix ſpoon“ 
fuls of cream warmed, a pound and a half of cur- 
rants unwaſhed, but picked and rubbed very clean 
in a cloth ; mix it all well together, then make 
them up into cakes, bake them in an oven almoſt 
as hot as for a manchet, and let them ſtand half an 
hour till they are coloured on both fides, then take 
down the oven-lid, and let them ſtand to ſoak. You 


N 3 muſt 


FAKE two pounds of floyr, a pound of ſugar 


1 l * 
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muſt rub the butter into the flour very well, then the 
egg and cream, and then the currants. 


To make very good Wigs, 


FAKE a quarter of a peck of the fineft flour, rub 
Into it three quarters of a pound of freſh but- 
ter. till it is like grated bread, ſomething more than 
half a pound of ſugar, half a nutmeg, half a race 
of ginger grated,” three eggs, yolks and whites beat 
very well, and put to them half a pint of thick ale 
yeaſt, three or four ſpoonfuls of ſack, make a hole 
in the flour, and pour in yBur yeaſt, and eggs, as 
much milk juſt warm, as will make it into a light 
paſte. Let it ſtand before the fire to riſe half an 
hour, then make it into a dozen and a half of wigs, 
waſh them over with egg his as they go into the 
* A quick oven, and half an hour will bake 
chem. 9 4.4 * 
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DIRECTIONS r MAR RETI NVC 
How to chuſe Butchers Meat. 


MUTTON. | 
HEN mutton is young, the fleſh will pinch 
tender; if old, it will wrinkle and remain 
ſo; if young, the fat will eaſily part from 
the lean; if old, it will ſtick by ſtrings and fkins : 
if ram mutton, the lean feels ſpungy, the fleſh cloſe 
grained and tough, not riſing again when dented by 
your finger; if ewe mutton, the fleſh is paler than 
weather mutton, a cloſer grain, and eaſily parting. 
If there be a rot, the fleſh will be paliſh, and the 
fat a faint whitiſh, inclining to yellow, and the fleſh 
looſe at the bone. If you ſqueeze it bard, ſome 
drops of water will ſtand up like ſweat ; as to ne-w- 


neſs ahd ſtaleneſs, the ſame is to be obſerved as by 


lamb. 
LAMB. 
JN 2 fore quarter of lamb, mind the neck vein, if 
it be an azure blue it is new and good, but if 
greeniſh or yellowiſh, it is near tainting, if not 
tainted already. In the hinder quarter, ſmell un- 
der the kidney and try the knuckle; if you meet 
with a faint ſcent, and the knuckle be limver, it is 
ſtale killed. For a lamb's head, mind the eyes; 
if they be ſunk or wrinkled, it is ſtale; if plump 
and lively, it is new and ſweet. 


5 N 4 VEAL. 
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ESE: 
IF the bloody vein in the ſhoulder of veal looks 

blue, or a bright red, it is new killed; but if 
blackiſh, greeniſh, or yellowiſh, it is flabby and 
ſtale; if wrapped in wet cloths, ſmell whether it be 
muſty or not. The loin firſt taints under. the kid- 
ney, and the flefh, if ſtale killed, will be ſoft and 
flimy, $4. OE TIS ty a el 

The breaſt and neck taints firſt at the upper end, 
and you will perceive ſome duſky, yellowiſh, or 
greeniſh appearance; the ſweetbread on the breaſt 
will be clammy, otherwiſe it is freſh and good. 
The leg is known to be new by the: ſtiffneſs of the 
joint; if limber, and the fleſh ſeems clammy, and 
has green or yellowiſh ſpecks, it is ſtale. The head 
is known as the lamb's. The fleſh of a bull calf. is 
more red and firm than that of a cow calf, and the 
fat more hard and curdled. - 


12 | n Aus 
F your pork be young, the lean will break is 
pinching. between your fingers, and. if you: nip 
the skin with your nails, it will make a dent; al- 
ſo if the fat be ſoft and pulpy, in a manner like 
lard : if the lean be tough, and the fat flabby and 
ſpungy, feeling rough, it is old; eſpecially if the 
_ be ſtubborn, and you cannot-nip-it with your 
Nalls., | | 
If of a boar, though young, or of a hog, gelded 
at full growth, the fleſh will be hard, tough, red- 
diſh; and rankiſh of ſmell ; the fat skinny and hard; 
the skin very thick and tough, and pinched up it 
will immediately fall again. | 
As for old and new killed, try the legs, hands 
and ſprings, by puttings your fingers under the bone 
that comes out; for if it be tainted, you will there 
find it by ſmelling your finger; beſides, the 1 
| a 4 W 
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will be ſweaty and clammy when ſale, but cool 
and ſmooth when new. 3143 
If you find little kernels in the fat of the pa 
like hail ſhot x if —— it is ne and ne, 
to be eaten. 


B E E F. 


RIGHT ox beef- will have an open grain; if- 

young, a tender and oily ſmoothneſs ; if 'rough + 
and ſpongy, it is old, or inclining to be fop except 
neck, briſcuit, and ſuch parts as are fibrous, which 
in young meat will be more rough than in other 
parts. A carnation pleaſant colour betokens' good 
ſpending _ the ſuet a curious white,” nn 
is not 10 good. 

Cow beef is leſs bond and cloſer grained! tlam⸗ 
the ox, the fat whiter, but the lean ſome what paler 
if young, the dent you make with your finger Will 
riſe again in a little time. G7 1 

Bull beef is of a cloſer grain, a deep ruſky red 
tough in pinching, the fat ſkinny, hard, and-has a 
rammiſh rank ſmell ; and for newnels or ſtaleneſs, 
this fleſh bought freſh has but. few figns,- the more 
material is its ; clammineſs, and the reſt your ſmell 
will inform you. If it be bruiſed, theſe places will 
look more duſky or blackiſh than the reſt. 


n 
To chuſe Brawn, Veniſon, Weſtphalia Hams, Sr. 
RAWN is known to be old or young, by the 
extraordinary or moderate thicknels of the rhind ; 
the thick is old, the moderate is young. If the thiad 
and fat be very tender, it is not boat- brawn, but 


Dartow or low: F 0 T 


4 
' 


VENISON. Tens 

TN the haunches or ſhoulders under the bones 
that come out, with your finger or knife; and 3 

as the ſcent is ſweet or rank, it is new or ſtale 3 and 


Ns the 


>. 
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oe age of the ſides in the moſt fleſhy parts: if tain- 
1 they will-look greeniſh in ſome places, or more 
bak ordinary black. Look on the hoofs, and if the 
cleſts are very wide and rough, it is old; if cloſe and 


ſmodth, r * eee i ogg. 


Witz : The Faulen for Veniſon. 
Buck veniſon begins in May, and is in high ſea- 
ſon till All-Hallows-day,; the doe js in ſeaſon 
from Michaelmas to the end of December, or ſome- 
25 8 to the end of Jane. 


Iv eſiphalia Hams, and Engliſh Bacon. 
FI"! a knife under the bone that flicks out of the 
ham, and if it comes out in a manner clean, 

add has a curious flavour it is ſweet and good; if 

much ſmeered and dulled, it is tainted or ruſty. 
'4Engliſh gammons are tried the ſame way; and 
for other parts try the fat ; if it be white, oily in 
feeling, and does not break or crumble, and the 
| fleſb ſticks well to the bone, and bears a good co- 
lour, it is good; but if the. contrary, and the lean 
has ſome little Wendt of Yellow, it is ruſty, or will 
bees ; 
7. S due To bi Eggs. 
Il the great end to your tongue; if it feels 
warm, be are it is new - of cold, it is bad, 
and ir proportion to the heat and cold, ſo is the 
Soc neſs of the egg. Another way to know a good 
; egg is, to put it into a pan of ονd water, the freſher 
the egg the ſooner it will fal, to the bottom; if rot» 
ten, m will ſwim at the top. This is alſo a ſure 
way not to be deceived. to the keeping of them, 
pitch them al! with the ha i end downwards in fine 
od alhes, turning them once la week end ways, 
aud they will keep 19nC months. 
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To chuſe Poultry. 


To know whether a Capon is a true one, young or alt, 
new or flale, _ 


IF your turky be young, his ſpurs are ſhort, and- 

his legs ſmooth; if a true capon, a fat vein on 
the fide of his breaſt, the comb pale, and a thick. 
belly and rump: if new, he will have a clole hard 
vent; if ſtale, a looſe open vent. 


A Cock, or Hen Turky, Turky Poults. 

F the cock be young, his legs will be black and 

ſmooth, and his ſpurs ſhort ; if ſtale, his eyes 
will be ſunk i in his head, and the feet dry; if new, 
the eyes lively and feet limber. Obſerve the like 
by the hen, and moreover if ſhe be with egg, ſhe 
wilt have a foft open vent; if not, a hard cloſe 
vent. Turky poults are known the ſame way, and 
their age cannot deceive you. xy 


A Cock, Hen, &c. 
IV young, bis ſpurs are ſhort and dubbed, but take 
particular notice they are not pared or ſcraped : 
if old, he will have an open vent; but if new, a 
cloſe hard vent: and fo of a hen for newne's or 
ſtaleneſs; if old, her legs and comb are : rough 3 
young, ſmooth. 


A Tame Gooſe, Wild 1 Bran Gooſe: 


FF the bill be yellowiſh, and ſhe has but few hairy, 

ſhe is y 8 but if full of hairs, and the bill 
and foot cd, {he is old: if new, limber footed ; if 
ſtale, dry footed ; 3 and ſo of a wild gooſe, and bram | 


goole, 


N 6 vis. 


[ 276 J 
Wild' and Tame Ducks. 

The duek, when fat, is hard and thick on the 

belly, but if not, thin and lean; if new, lim- 


ber Red; ; if ſtale, dry footed. A true wild duck 
has a reddiſh foot, ſmaller than the tame one. 


Goodwets, Marle, Knots, Ruffs, Gulls, e 
and Wheat — 


JF theſe be old, their legs will be rough; if cows 


ſmooth; if fat, a fat rump ; if new, limber foot- 
1 3 if ftale, dry footed. 


Pheaſant, Cock and Ven. 


Tur cock, when young, has dubbed ſpurs; when 

old, ſharp ſmall ſpurs; if new, a faſt vent, and 
if ſtale, an open flabby one. The hen, if young, 
has ſmooth legs, and her fleſh of a curious grain; 
if with egg, ſhe will have a ſoft open vent, and if 


nat, a cloſe one. For newneſs or ſtaleneſs, as the 
cock. 


Heath and Pheaſant Poults. 


23 15 new they will be ſtiff and white in the vent, 


3 
& 


| the foregoing, 


and the feet limber ; if fat, they will have a 


had vent; if ſtale, dry footed and limber, and if 
touched they will peel. 


Heath Cock and * 


J. young, they have ſmooth legs and bills; and 
if old, "rough. For the reſt we for are known as 


1 Woodcock ind Stig 


HE woodcock, if fat, is thick and hard ; if new, 
limber footed ; when ſtale, dry footed ; or if 
their noſes are ſnotty, and their throats muddy and 


mootiſh, 


Oo 


£1 7]: 
mooriſh, they are nought. A fnipe, if fat, 
fat vent in the ſide under the wing, and in WEE 
feels thick ; for the reſt like the woodcock. | F 


K Partridge, Cub er Hein * 1 

Tr bill white and the legs bluiſh, ſhew-ape ; 
for if young, the bill is black and legs yellow- 
iſh ; if new, a faſt vent; if ſtale, a green n 8d open 
one. If their crops be full, and they have fed bn 


green wheat, they may taint there; an un bis 
imell in their mouths. 


Doves and. Pigeon 


10 know the turtle eder ook: or a bluiſh ag 

round his neck, and the reſt -moſtly winte : 
the ſtock dove is bigger; and the ring dove is leſs 
than the ſtock dove. The dove houſe! pigeons, 
when old, are red legged; if new and fat; they will 
feel full and fat in the vent, and are liber footed ; 
but if ſtale, a flabby and green vent. 


And thus of green or grey e felfare, black= 
bird, thruſh, larks, &c. | 


is 3 


Of H are, Leveret, aud Rabbit. 


FARE will be white and ſtiff, if new and clean 
killed; if ſtale; the fleſn blackiſh i in moſt parts, 
and the body limber; if the cleft in her lips ſpread 
very much, and her claws wide and ragged, ſhe i is 
old, and the contrary young: if the hire be young; 
the ears will tear like a piece of brown paper; i If 
old, dry and tough. To know a true ſeveret, feel 
on the fore leg near the foot, and if there be a ſmall 
bone or knob it is right, if not, it is a hare © for 
the reſt obſerve as in a hare. © A rabbit, if ſtale, will 
be limber and limy ; if new, white and ſtiff; if 
old, her claws are very long and rough, the wool 


mottled with grey hails ; if young, the claws and 
wool {mooth, 
| Fiſh 


FI 


I 
15 Fiſh in Seaſon. 


5 Candlemas Quarter. 
rn crabs, crawfiſh, river crawfiſh, 
guardfiſh, mackarel, breams, barbel, roach, 
ſhad or alloc, lamprey or lamper-eels, dace, bleak, 
Prawnes, and horſe-mackarel. | 
The cels that are taken in running water, are 
better than pond eels ; of thoſe the filver onds are 
moſt eſteemed. | 


PA Midſummer Quarter. 

1. RBUTS and trouts, ſoals, grigs, ſhafflins and 
glout, tenes, ſalmon, dolphin, flying-fiſh, ſheep- 

head, tollis, both land and ſea, ſturgeon, ſeale, chub, 
lobſters and. crabs. 1 

Sturgeon is a fiſh commonly found in the north- 
ern ſeas; but now and then we find them in our 
great rivers, the Thames, the Severn, and the Tyne. 
This fiſh is of a very large ſize, and will ſometimes 
meaſure eighteen feet in length. They are much. 
eſteemed when freſh, cut in pieces, and roaſted or 
baked, or pickled for cold treats. The cavier is 
eſteemed a dainty, which is the ſpawn of this fiſh, 
The latter end of this quarter comes ſmelts. 


Michaelmas Quarter. 


CP and haddock, coalfiſh, white and pouting, 
hake, lyng, tuſke and mullet, red and grey, 
weaver, gurnet, rocket, herrings, ſprats, foals and 
founders, plaice, dabs, and ſmeate-dabs, ecis, 
chare, ſcate, thornback. and homlyn, Kinſon, oylteis 
and ſcollops, ſalman, ſea perch and carp, pike, tench, 
and ſea tench. : 
Scate maides are black, and thornback maides 
White, Gray baſs comes with the mullet. 


In 
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In this quarter are fine ſmelts, and hold till after 
Chriſtmas, 
There are two ſorts of mullets, the ſea mt 
and river mullet, both equally good. 


Chriſtmas Quarter. 


Derr. „brile, gudgeons, gollin, ſmelts, crouch, 
perch, anchovy and loach, ſcollop and wilks, 


periwinkles, cockles, muſcles, geare, bearbet and. 
hollebet. 


Heu to chuſe Fiſh. 


To OP" Salmon, Pike, Trout, Carp, Tench, Grai- | I 


ling, Barbel, Chub, Ruff, Eel, Whiting, Smelt, * 
Shad, &c. 


AL L theſe are known to be new or ftale by the 
colour of their gills, their eaſineſs or hardneſs 


to open, the hanging or. keeping up their fins, the 
ſtanding out or ſinking of their eyes, Sc. and by 
ſmelling their gills. 


Cod and Codling. 


CHUSE him by his thickneſs towards the head, 
and e of his fleſh when it is cut: and 
ſo of a codling. 


/ TU ( 
HE is choſen by the thickneſs and plumpneſs, 
** if his belly be of a cream colourt he muſt 


ſpend well ; but if thin, and his belly of a bluiſh 
white, he will eat very looſe. 


Scate and T hornback,. 


THESE are choſen by their thickneſs, and the 
the ſcate is the ſweeteſt, eſpecially if large. 


SOALS. 
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8 0 A L 8. | | 
THESE are choſen by theit thickneſs and ſtiff- 


neſs; when their bellies are of a cream colour, 
they ſpend the firmer. 


- * = 
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* 


LIN G. 
OR dried ling, ehuſe that which is thickeſt in 
the poll, and the fleſh of the brighteſt yellow. 


aT,LRGEON. 


IF it cuts without crumbling, and the veins and 

griſtles give a true blue where they appear, and 
the 4 a perfect white, then conclude it to be 
goa ha 


F 


Fg. Herrings and Mackarel. |, 
5. their e ills, are of a lively ſhining redneſs, their 
eyes fland full, and the fiſh is Rift, then they are 
. but if duſky and faded, or ſinking and wrink- 
led, and tails limber, they are ſtale. 


-LOBSTERS, 


| CHusE them by their weight, the pesrieſ! are 
peſt, if no water be in them : if new, the tail 
will be full ſmart, like a ſpring; if full, the middle 
of the tail will be full of hard, reddiſh. ſkinned 
meat. Cock lobſter is known by the narrow back 
part of the tail, and the two uppermoſt ſins within 
his tail are tiff and hard; but the hen is loſt, : at :d | 
the back of her tail broader. | 


, 


Prawns, Series. and Crabfiſh, 
HE two firſt, if ſtale, will be limber, and caſt 
a kind of limy fmell, their colour fading, and 
they ſlimy; the latter will be limber in their claws 


and joints, their red colour turn blackiſh and vuilcy, 
| and 


\ 
1 282 J. 
and will have an ill ſmell under their throats, other- 
wiſe all of them are good. 
Plaiſe and Flounders. 
IF. they are ſtiff, and their eyes be not ſunk or 


look Jul, they are new, the contrary when ſtale. 
The beſt ſort of plaiſe look bluiſh on the * 


Pickled Salmon. 

171 the fleſh feels oily, and the ſcales are nie and 

ſhining, and it comes in flakes, and parts with- 

out crumbling, then it is new and good, and not 
other wiſe. 


> --- « 2 "> - 


. Pickled or Red Herring. 
Fox the firſt, open the back to the bone, ad; 

if the fleſh be — ſleaky and oily, and the 
— white, or a bri bright red, they are — If red 
* part well from the boney 


herrings carry A 
and ſme} well, then conclude them to be good, 


T6 
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* a C H A P. XXI. 
BILLS of F A R E for every Month in the 


Year. 


JANUARY. 


Firſt Courſe. 


Gou? 8 of peaſe, gravy) herbs, fiſh, vermicel- 

i, &c, | 

33 iſh, as biſque of fiſh, carp, ſoles, or tench 
ſtew'd, turbot, flounders, plaiſe, cod, thornback, 

ar ſcate boil'd, Sc. whitings broil'd or boil c. 

Bacon or pickled Pork, and fowls and greens in 

one diſh. 

Calf's head, or knuckle of veal, bacon and: 
8. 

Collar of brawn. 

Leg of pork boil'd with turnips and peaſe * 


in 
' Leg of lamb and ſpinach, 
' Briſket of beef ftew'd. 
Ache-bone of beef or rump, either boil'd with 
greens, or roaſted with horſe-radiſh, &c, 
Turky and chine. 
Neat's tongue and udder. 
Pullets roaſted and eggs. 
Veal roaſted, ragou'd, boil'd, &e. 
Paſtry, as puddings and pies of yarious ſorts, 
pancakes, fritters, and minc'd pies. 
Scotch collops. 


Brock · 


n 


| „ . - ; 
Brockala, aſparagus, ſpinach, cabbage- ſprouts, 


coleworts, cabbage, ſavoy, red and white beets, 
carrots, potatoes, horſe-radiſh, onions, parſnips, 
turnips, leeks, thyme, ſage, Os celery, endive, 
winter-ſavoury, &c. are garden ſtuff to be had in 
this month, as well as in the ſucceeding months. 


Second Courſe. | 


POULTRY, as wild fowl of all forts, turky or 
chickens roaſted with afparagus. 
Fiſh, as jowle of ſturgeon, marinated fiſh. 
Roaſt beef, with greens, or horſe- radiſh. 
Quarter of lamb, 
Hare roaſted with a pudding. 
Chine of mutton roaſted with pickles. 
Pig roaſted, or collar'd. 
Calf's head, or hog's head roaſted. 
Dry'd tongues, | | 
' Paſtry, as butter'd apple-pies hot, lamb and other 
ies. 
| Fruits of all ſorts, or ſweet-meats, 


FEBRUARY. 
Firſt Courſe. 
COUPS of different ſorts. 


Poultry, as hen, or turky, with oyſter-ſauce, 
or 72 
Fiſh, as cod's head, Cc. boil'd; tench, carp, Cc. 
ſtew'd ; pike roaſted, with a pudding in its belly g 
whitings, plaiſe, flounders, boil'd or broil'd ; eels 


ſpitchcock'd, broil'd or boil'd. _ 


Salt-fiſh and eggs, or parſnips. 

Salmangundy, 

Scotch collops. 

Ham and chickens, with ſprouts, or brockala, 
lupines, Cc. 

„ Beef 
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Beef marrow- bones, and black puddings. 
Chine of mutton and caper ſauce. 


| | Second Courſe, 5 
Nr as Ae 1 aſparagus, roaſted 
partridges, or quails, fquob pigeons, young rab- 
bits — 2 or frycaſy'd, 2 3 aac 
Fiſh, as foal, flounder,, lobſter, ſturgeon, Ec. 
_ . Paſtry, as tarts, cheeſe-cakes, pear-pye and creamy 
hot butter'd apple-pye, &e. 
Sweet-meats. 
Fruits of all ſorts. 


«9 x M A-R CH. 


Firfl Courſe. | 
COUP of gravy, herbs, fiſh, peaſe, Cc. 
Fiſh of all ſorts, either fried, broil'd, ſtew'd, 
er boil'd, as carp, tench, mullets, Sc. 
Neat's tongue and udder, with greens, roots, c. 
Stew'd veal. 1 | | "NY 
Knuckle of veal boiled with greens. 
Ham and chickens, or pigeons. .. _ 
Ache-bone, br buttock of beef, with greens and 


- YOOts, 


Ache-bone, or rump, or firloin, or ribs of beef 
roaſted, pickles, horſe-radifh, &c. 

* Paſtry, as marrow-puddings, hogs-puddings, al- 
mond-puddipgs, batalia and other pigs. 


. N 
POVLTRY, as chickeps and aſparagus, knots, 
ruffs, reeves, or dncklings, quails. 

Fiſh, as broil'd pike, falmangundy. | 

Paſtry, as ſkerret-pye, tongue ſliced with butter, 
pear-farts, with cream, jellies of all ſorts, puffs of 
apples, marrow-pudythgs, yolks of eggs, &c. Shrewſ- 
bury, cakes, Ec. IS 80 
EY Fruits 


| 


= 


f 


( '285 ) 1 

Fruits of all ſorts, as apples, pears, China os 
ranges, dry'd grapes, French plumbs, almonds, rai- 
fins, in this as in the two preceeding months, 


APRIL, 


Firf Courſe. 
DOULTRY, as biſque of pigeons, rabbits or 
chickens ficaſy' d. | 
Fiſh, as mackarel, with gooſeberry ſauce, if ta 
be had : carp, tench, Sc. ſtew'd or boil'd. 
Beef boil'd, roaſted, or ſtew'd. 
Calf's head, or knuckle of veal, or fowls with 
bacon and greens, as brockala, ſpinach, Sc. 
Neck of veal boil'd, with rice. 
Ham and chickens, or pigeons, with brockala, 
or other greens. 
Chine of veal, or leg of lamb, with en 
boil'd or ſtew'd. 
Scotch collops. 


Paftry, as lumber- pye, veal « or l pye, Ec. 


Second Courſe. 
POULTRY, as green-geeſe, ducklings roaſted, 
or ſucking rabbits, chickens and aſparagus. 

Fiſh, as butter'd ſea-crabs, fried ſmelts, roaſted 
lobſters, lobſters and prawns, crab - fiſh, marinated 
hſh, pickled ſalmon or herrings, ſous'd mullets. 

Roaſt lamb with cucumbers, or French-beans, if 
to be had. 

Paſtry, as hot butter'd apple-pye, tarts, cheeſe- 
cakes, cuſtards, rock of ſnow, and ſyllabubs. 

Fruit of all ſorts, as non-pariels, pearmains, ruſ- 
ſet-pippins, bonchretian pears, &c, cherries and 
raſpberries, if to be had. 


- 


MAY, 
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MAY. 


Fir Courſe. 
POULTRY, as roaſted fowls forc d. 
Fiſh, as jowle of ſalmon boil'd with ſrelts, 
Cc. carp and tench ſtew'd ; collar'd cel, with Cray 
filh, Sc. roaſted lobſters, biſque of ſhell-fiſh. 
- * Boil'd beef, mutton, veal, with greens, root oe 
Calf 's head. | 
\ Breaſt of veal ragou'd. Ts 
Chine of mutton with pickles. | | 
Neat's tongue and udder, roafted or ore. with 
colliflower or brockala, if to be had. 
Beans and bacon. - 
Paſtry, as boil'd puddings of ſeveral ſorts, chick- 
En or other pye. 


n Second Courſe, 
JJENISON, as haunch of veniſon, leverets, Qu 
fawn roafted, quarter of kid, &c. 
Poultry, as turky- -poults, or quails, young ducks, 
green-geeſe, roaſted. 
Fiſh, as collar'd eels, AE lobſters, prawns, 
or cray-fſh. | 
Aſparagus upon <oaſts. 
Green peaſe. 
Paſtry, as orangado-pye, tarts, cuſtards, cheeſes 
eakes, creams, Cc. 
Fruits, as apples, ſtrawberries, cherries, Cc. 


JUNE, 


| Fir Courſe. 
VENISON, as haunch roaſted or boil'd, with 
colliflower, French beans, Oc. 
Poultry, as fricaſey of chickens, young rabbits, 
boil'd pigeons, with bacon and greens, 2 
In, 


287 J 

Fiſh, as turbot, ſtew'd carp, tench, ſoles, boil'd 
trouts, mullets, mackarel, ſalmon, roaſted Pikesg 
or barbels. | 

Lamb and mutton, with colliflowers, cabbages, 
kidney-beans, &c. | | q 
Beans and bacon. | 
Breaſt of veal ragou d. 
Ragou of lamb-ſtones and n 
Weſtphalia, or Yorkſhire Racks, with young 
fowls. 
Beef and colliflowers. 

Roaſted pig. . 

Paſtry, as gg veniſon paſty, um- 
* pye, Sc. | * 


| Second 3 
VENISON, as roaſted fawn, leverets. 
Poultry, as pheaſants, or turky-poults, young 
ducks, young rabbits, quails, &c, 

Fiſh, as lobſters, prawns, or cray-fiſh, jowle of 
ſturgeon, fry'd, or pitchcock, or collar d eels, chine 
of ſalmon, butter” d crabs. 

Peaſe or ſkirrets. 

Paſtry, as potatoe-pye, tarts, cuſtards, cheeſe- 
Cakes, .creams, jellies, ſyllabubs. 

Fruits of all forts, as cherries, raſpberries, ſtraw. 
berries, gennetin apples and pears, ſome early figs, 
* early apricots. | 


JULY. 


Firſi o— 
ENISON, as haunch roaſted or boil'd. 


Poultry, as pigeons, fowls, bacon, Cc. green 
geeſe. 


Fiſh, as freſh ſalmon bail'd, car * tench 
_ mackarel, turbot, trouts boil'd with but- * 


$er'd lobſters, 


B:ans 


42 
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"Mais and bacon; 1 
+ Calf's head with bacon and: greons or cl. 


flowers. 


£ Scotch collops. T2 1 1953 S777) bd: 037% 
Chine of veal. Gd yonbis 
Pig larded. dunn 
Beef or mutton boil'd or aac: 0 Az: 


x and chickens, with collflower, , cabbage 


* 


Roaſted geeſe or ducklings. 

Paſtry, as pigeon-pye, puddings of ſeveral forts; 3 
rel, Oc. veniſon paſty. 
. Courſe. 

YJENISON, as the ſhoulder roaſted, potted Ve 
niſon in ſlices, -hare roaſted, 

Game and poultry, as young ducks, tame or wild 

partridges, quails, pheaſants, poults, turky poults, 

pigeons, rabbits, &c. « 

Fiſh, as ſouſed mackarel, lobſters or nee; ma- 
rinated iſh. | 

Potted beef in ſlices. 

Collar'd beef in ſlices. 

Peaſe. 

Paſtry, as | tanſy tarts, cuſtards, cheeſe-cakes, jel - 
le: 

Fruit, as -pine-apples, dium early grapes, ear- 
ly peaches and apricots, currants, gooſeberries, raſp- 
N ſome ſtrawberries, apples, pears, cherries, 

erds. 


% 


Firft Courſe. | 
7ENISON, as haunch boil'd with colliflowers, 
cabbages, or French beans, or roaſted with 


gravy and claret ſauſe. 
Poultry, as fricaſy of chickens or rabbits, ſore 4 
N _ fowls; 


m 
2 


1 289 J 
fowls; or fowls a la daube, rabbits and onions, 
ö roaſted turkies larded, geeſe. 


Fiſh, as tench or carp ſtew'd, biſque of fiſh. 

Pig roaſted. 

Beef a-la- mode. 

Beans and bacon. | 

Chine of mutton, with pickles or French beans, - 
or ſtew'd cucumbers. 
Ham and chickens. | 

Paſtry, as pigeon-pye, umble-pye, veniſon-paſty, 


florendines. 
POULTRY, as turky-poults, pheaſants or par- 
tridges, roaſted chickens, young ducks. 

_ Fiſh, as lobſters, roaſted or cold, butter'd crabs 
in ſhells, or on taaſts, boil'd pike, ſpitchcock'd or 
collar'd eels, ſalmangundy, marinated fiſh, 

\ Calf's-liver or ox-heart, ſtuffed and roaſted, with 


gravy ſauce. 
Pork griſkins. 
Collar'd pig. 
Potted veniſon in ſlices. 
Collar'd beef in ſlices. 
Peaſe. 
Paſtry, as tanſey, tarts, jellies, creame, ſweet- 
meats, rock of ſnow, and ſyllabubs. 
Fruit, as melons, grapes, app es, pears, figs, 
mulberries, raſpbcrries, currants, peaches, apricots, 
Tc. 


_ 


Second Courſe. 


SEPTEMBER. 


Firſt Courſe. 
| V ENISON, as the haunch, Ec. 


Poultry, as roaſted geeſe, pigeons, and ba- 
con boiled, rabbits and onions, pullets and oyſters, 


with bacon, | 
O Fiſh, 


: Ty £ * * 4 
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| Fiſh, as ſkate or thornback, biſque of fiſh, 
Boil'd beef and garden-ſtuff. = 

Leg of pork with greens. - | 

Chine of mutton, with a ſallad and eggs. 

Boil'd leg of mutton with turnips. 

. Calf's- head and bacon. 

* Paſtry, as pigeon or ſquob-pye, pork- pye, a pye 
with rabbits and pork- ſtakes, lumber- pye, veniſon- 
paſty, beef-ſteak-pye, pork-pye with potatoes cut in 
dice, veal-pye, battalia-pye. @ | 


Second Courſe. 
POVLTRY, as ducks, partridges, pheaſants 


teal, pigeons roaſted, 

Fiſh, as ſpitchcock'd eels, fry'd ſmelts and ſoals, 
jowle of ſturgeon, pickled ſalmon, collar'd eel, lob- 
ters. 

Roaſted ſhoulder of mutton. 

Collar'd beef in flices. - 

Collar'd pig in ſlices. 


Cold neat's tongue in ſlices, with butter. 

Peaſe. 

Artichokes. 

Paſtry, as hot butter'd apple-pve, cheeſe-cakes, 
tarts, cream, jellies. 

Fruit, as melons, apples, pears, figs, peaches, 
nectarins, morello cherries, curtants, grapes, mul- 
berries, Se. walnuts, filberds. 


OCTOBER. 


Firſt Courſe. 

VEN ISON, as haunch, or doe, boil'd with gar- 

den ſtuff. ; 

Poultiy, as biſque of pigeons, geeſe roaſted, tur- 
ky with oyſters. 


Fiſh, 


L 290 ] 
fim, as cod's head with ſhrimps and oyſter· ſauce, 
tench or carp ſtew'd, gurnets. 
Ham and fowls, with roots and greens. 
Bacon, or pickled pork and fowls, or pigeons with 
ditto. 
Turky and chine. 


Chine of veal and ragoo, chine of mutton and 


pickles. ' 
Powder'd beef, with roots and greens. 
Scotch collops. 
Pork ſalted, and boil'd with greens, Sc. and a 
peaſe pudding. 
Paſtry, as lumber- pye, veniſon- "pally, mutton- 


Pye,, pi Seon-pye. 


Second 8 
POVULIRY, as wild ducks, teal, widgeons, eaſ- 


terlings, woodcocks, ſnipes, larks upon ſke wers, 
partridges and pheaſants. 


Fiſh, as eels boil'd, ſmelts fry'd, chine of ſalmon, q 


broil'd or fry'd, with anchovies and ſhrimp ſauce. 
Salmangundy. 
Aftichokes. 
Slic'd tongue and pickles, * 
Paſtry, as tarts, cuſtards, cheeſe-cakes, jellies, 
creams, quince-pye, Cc. 
Fruit, as apples, pears, peaches, nectarins, fig, 
plumbs, grapes, mulberries, walnuts, Oc. | 


NOVEMBER. 0 


Hirſt Courſe. 
GTEW'D beef in ſoup, or good broth. 
Poultry, as turky boil'd with garden ſtuff, roaſt- 
ed geeſe, hen turky roaſted, with oyſter ſauce, rab- 
bits and onions. | 


O 2 f Fiſh,” 


* 
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Fiſh, as tench or cacp ſtew'd, diſh of gurnets, 
ſcollop'd oyſters, and ſtew'd carp. 
Boil'd leg of pork, with turnips and greens. 
Boil'd haunch of doe veniſon, with herbs aid 
roots. | 
Leg of mutton boil'd, with greens, &c. 
Boil'd fowls and bacon, or ham, or pickled pork 
and greens, w—_ | | 
Chine of mutton roaſted, and pickles, 
Breaſt of mutton ragoo'd. | 
Rapoo'd veal. 
Calf's head boil'd, grill'd or haſh'd. 
Ox cheek ſ{tew'd-or bak'd. 
Paſtry, as veniſon paſty, minc'd paſty, minc'd 
pies, Oc. 


| Second Courſe, 


POVLTRY, as woodcocks, ſnipes and larks, 
partridges, pheaſants, wild ducks, wigeons and 
teal, , | 
Fiſh, as ſmelts fry'd, chine of ſalmon ditto, ma- 
rinated fiſh. 
Neat's tongue in ſlices, with pickles. 
Collar'd beef in ditto 
© Poited beef, potted hare, potted pigeons, Cc. 
Paſtry, as hot butter'd apple-pye, pear-pye with 
cream, potatoe-pye, quince-pye, jellies, tarts and 
cheeſecakes. : | | 
Fruit, as apples, pears, walnuts, cheſnuts, dried 
plumbs, grapes. 


DECEMBER. 


| Firft Curſe. 
gOours of gravy or peaſe, or plumb porridge. 
Poultry, as boil'd pullets and oyſter fauce, or 


with {auſages, rabbits and onions, hare grigg'd, pi- 


Fiſh, 


geons and bacon, 


r 

Fiſh, as cod's head with ſhrimp and oyſter ſauce, 
and garniſh'd with ſmelts or gudgeons, ſtew'd carp, 
or tench, eels ſpitchcock'd or fry'd, ſtew'd foals, 
turbot, &c. oylters before dinner. 

Ham and fowls boil'd with greens. 

Buttock of beef ditto, - 

Leg of pork, greens and peaſe pudding. 

Haunch' of veniſon boil'd, and garden tuff. 

Leg of mutton boil'd, with turnips and greens. 

Leg of lamb, with ſpinage, and the loin, fry'd in 
@hops, round the diſh. . 

Chine of pork and turky. 

Calf's head and bacon, 

Sirloin of beef roaſted with colliflowers, horſe- 
radiſh, Wc, . 

Chine of mutton and pickles. 

Paitry, as minced-pye, lumber-pye, veal-pye, 
ſquob-pye, veniſon- paſty, battalia-pye, marrow- 
puddings, &c, 


Second Courſe. | 
POULTRY, as capon, rabbets, hares, turkies, 


pheaſants, partridges, woodcocks, caſterlings, 

ſnipes, larks, wild ducks, teal, wigeons, buſtard, 
ſquob pigeons roaſted, | 

Fiſh, as ſpotted lamprey, potted chars, potted 
eels, jon! of ſturgzon, lobſters, biſque of thell 
fiſn, &c. | 

Brawn in thin flices, 

Fore quarter of lamb roafted and mint ſauce and 
ſaljads, garniſh'd with orange. 

Leg of ditto, boiF'd with ſpinage, loin in ſteaks, 
round the diſh, and orange in ſlices. | 

Paſtry, as tanſey, pear tart cream'd, potted ve- 
niſon, apple- pye, tarts and cheeſe-cakes. 

Fruits, as China oranges, cheſnuts, pomgranates, 
apples, pears, dry'd grapes, Cc. 
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Fiſh, as tench or cacp ſtew'd, diſh of gurnets, 
ſeollop* d oyſters, and ſtew'd carp. 

Boil'd leg of pork, with turnips and greens. 

Boil'd haunch of doe veniſon, with herbs aid 
roots. 

Leg of mutton boil'd, with greens, Qc. 

Boil'd fowls and bacon, or ham, or pickled pork 
and greens. 

Chine of mutton roaſted, and pickles, 

Breaſt of mutton ragoo'd. 

Ra goo'd veal. 

Calf's head boil'd, grill'd or haſh'd. 

Ox cheek ſtew'd- or bak'd. 

Paſtry, as veniſon paſty, minc'd paſty, minc'd 
pies, Oc. 


Second Courſe, 


2 as woodcocks, ſnipes and larks, 
partridges, pheaſants, wild ducks, wigeons and 


"Fil, as ſmelts fry'd, chine of ſalmon ditto, ma- 
rinated fiſh. 

Neat's tongue in flices, with pickles. 

Collar'd beef in ditto 

Potted beef, potted hare, potted pigeons, Cc. 

Paſtry, as hot butter'd apple-pye, pear-pye with 
cream, potatoe-pye, quince- pye, jellies, tarts and 
cheeſecakes. 

Fruit, as apples, pears, walnuts, cheſnuts, dried 
plambs, grapes. 


DECEMBER. 


Fir Curſe. 
cours of gravy or peaſe, or plumb porridge. 
Poitiers, as boil'd pullets and oyſter fauce, or 
with ſauſages, rabbits and onions, hare grigg'd, ** 
geons and bacon, 


Fiſh, 


i = 

Fiſh, as cod's head with ſhrimp and oyfter fauce, 
and garniſh'd with ſmelts or gudgeons, ſtew'd carp, 
or tench, eels ſpitchcock'd or fry'd, ſtew'd foals, 
turbot, Sc. oyſters before dinner. 

Ham and fow!ls boil'd with greens. 

Buttock of beef ditto, rok 

Leg of pork, greens and peaſe pudding. 

Haunch of veniſon boil'd, and garden tuff, 

Leg of mutton boil'd, with turnips and greens. 

Leg of lamb, with ſpinage, and the loin, fry'd in 
@hops, round the diſn. . 

Chine of pork and turky. 

Calf's head and bacon, 

Sirloin of beef roaſted with collflowers, horſes. 
radiſh, Ce. 

Chine of mutton and pickles. 

Paitry, as minced - pye, lumber-pye, veal-pye, 
ſquob- pye, veniſon- paſty, battalia-pye, marrow-- 
puddings, c. 


Second Courſe. 
POULTRY, as capon, rabbets, hares, turkies, 


pbeaſants, partridges, woodcocks, cafterlings, 

ſnipes, larks, wild ducks, teal, wigeons, buſtard, 
ſquob pigeons roaſted, | | 

Fiſh, as ſpotted lamprey, potted chars, potted 
eels, jon! of ſturgzon, lobſters, biſque of thell 
hih, &c. 

Brawn in thin ſlices. 

Fore quarter of lamb roafted and mint ſauce and 
faliads, garnifh'd with orange. 

Leg of ditto, boil'd with ſpinage, loin in ſteaks, 
round the diſh, and orange in ſlices. | 

Paſtry, as tanſey, pear tart cream'd, potted ve- 
niſon, apple- pye, tarts and cheeſe-cakes. 

Fruits, as China oranges, cheſnuts, pomgranates, 
apples, pears, dry'd grapes, Cc. 


yz : Meſſes 
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| Mueſſes for Suppers. 
| rot. ham, Dutch, or hung beef. 
Collar'd beef, mutton, pig, pork, eel, &c. 
Potted beef, . pigeons, hare, veniſon, eel, I 
lampreys, trouts, &c. 
Neats tongues, calves, lambs, or ſheeps tongues. 
- Stew'd —_ veal, mutton, hare, pigeon, ducks, 
wild fowl, 
n or calf” s heart ſtuffed and roaſted ; ſheep's 
rt 
* Haſh'd veal, mutton, beef, lamb, with pickles. 
Minc'd veal, Ec. 
Mutton or beef ſweetbreads and kidneys, 
. Veal ſweetbreads ragoo'd. 
Lamb's liver and bacon fry'd. 
Hog's liver, crow and ſweetbreads fry'd, 
: — s liver and bacon fry'd, or roaſted and 
une 


| Tripe fry'd, boil'd, or as d 'd. 
Eggs and bacon, 


Fggs in ſhell. 

Eggs poach'd, 

Eggs poach'd, and ſpinage ſtew'd, 

Salmangundy. 

Sallads of different ſorts, according to the ſeaſons. 
Pigs pettitoes. 

Beef ſteaks and oyſters, or with gravy and horſe- 


radiſh, or with a reliſh of anchovy, or walnut pickle. 
Scotch collops. 


"Veal cutlets. 

Mutton cutlets, or chops, with pickles or horſe- 
radiſh, or with ſauce made of capers, butter and a 
little ſugar. 

Chickens boil'd, with parſley and butter, or 
roaſted. 

Kabbet frycaſey'd, or roaſted, 
Steer d turnips. ; ; 
1 Arti- 


8 
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Artichokes. 
Potatoes, 


Anchovies, walnuts, cucumbers, olives, and o- 
ther pickles. 


Pickled herrings, oyſters, ſalmon, ſturgeon, Cc. 

Mackarel boil'd, ſous'd, or broil'd. 

Cod and oyfter ſauce, trout, ſoles, ſmelts, gud- 
geons, tench, carp, whitings, ſkate, plaiſe, floun- 


ders. &c, lobſters, crabs, Prawns, craw-fiſh, oyſtets, 
and other fiſh in ſeaſon. 


Tarts, cheeſe-cakes, cuſtards, jellies, - ſweets 


meats, pies, paſties, and fruits 0 to the 
ſeaſon, 


OY 
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c H A p. XXII. 
©, Of CLEAR-STARCHING. 


To waſh Muſlins. 


TAK E your muſlin aprons, hoods, neck- 
y cloaths, and yards of muſlin, fold them four 
double, putting the two ſelvedges together, 
then the ends together, and waſh it the way the 
telvedge goes, to prevent the fraying ; then take ve- 
ry clear water, let it not be too hot, for that makes 
them yellow, and ſtrain the water through a clean 
cloth into a pan; then take the beſt ſoap a ſmall 
quantity, as your waſh is, put it upon a clean ſtick, 
beat up your lather, but let it not be with a whiſk, 
becauſe it will make the water yellow, and alſo leave 
ſplinters in the water, which will tear the muſlins. 
After the lather is beat, put in your fouleſt muſ- 
ins one by one, till you have put all in, fo let them 
and to ſoak out the dirt; then waſh them one by 
one to prevent tearing, whilſt the water is warm; 
then ſqueeze them very hard between both hands, 
for fear of leaving the dirty ſuds in them; and as 
you waſh them out, ſhake them open into the earth- 
en diſh you put them in: then Jet your ſecond Jather 
be beat up as your firft, only let the water be hotter, 
dut not fcalding hot; but waſh while they are warm, 
and ſqueeze them as before: then as to your third 
lather, let your water be ſcalding hot, but not boil- 
ing, for that makes the water yellow : then take of 
powder. blue a ſmall quantity, put it in a cup, and 


put water to it, a little more than will wet it, then 
| ſhake 
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ſhake the cup about, afterwards pour it into ſcald- 
ing water, and ſtir it about till you perceive it blue: 
enough: then take ſoap and beat up your lather as 
before, and put your yellowiſt muſlins in firſt, then 
let them be covered over with a clean cloth: you 
may waſh them out whilſt warm, or let them ftand . 
all night, it will do them no harm, but clear them. 
Obſerve when you waſh them out, to take care 
and waſh the blue out; then lay them in clear pump 
water, and if you have not time to ſtarch them all 
at once, put no more in your ſtarch than you can 
finiſh in one day, for lying in the ſtarch makes them 
look yellow and ſtreaky. | * 
But let them be put in pump- water till you have 
time to finiſh them, but do not exceed two days. 
Moſt ſtarchers boil their muſlins, but they ſhould. 
not, by reaſon it wears them out; but the ſcalding 
and letting the muſlins lie in them, do them more 
good than a boil: likewiſe obſerve, never to ſoap. 
your muſlins, for waſhing out the ſoap will cauſe 
you to fray the muſlins, | 


To rinſe your Muflins before you flarch them. 


AKE pump- water in a clean pan, then take a 
ſmall quantity of blue in a cup, and put a lit- _ 
tle pump-water to it, ſhake it about in the cup, and 
pour a little of it in the rinſing water, then put your 
hand into the rioſfing-water and ſtir it about; put 
your whiteſt muſlins in firſt, one by one, ſqueezing; 
them out one by one as you put them in; put na 
more in than two or three at a time, by reaſon the 
blue. will ſettle upon them: and in caſe any blue 
ſhould ſettle, nib them with your hand lightly in 
the water, and it will come off; and if any of your 
muſlins be yellow, you muſt make the rinſing- wa- 
ter a little bluer: 3g you have rinſed them all out, 
ſqueeze them one by one between your hands very 
hard, becauſe they will not take the ſtarch if any 
Water 
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witer Is left in them, and pull them out with ve 
dfy hands one by one, donble them, lay them upon 
a clean dry cloth in order to ſtarch them. Some 
people ſtarch them dry, but they ought not, for it 


makes them look yellow and Riff, and is alſo very 
apt to fray them, | 


To make Starch for the Muſlins. 


FAKE a pint of pump-water to a quarter of a 

pound of ſtarch, put the water in a clear ſkillet, 
and put it over a clear fire till it is lukewatm, then 
put in your ſtarch, keep it lowly ſtirring one wa 
till it boils one boil and no more; if it boils too 


much it makes it yellow; then pour it into a clean 


pan, cover it with a clean plate till it is cold ; when 
it is cold, take ſume upon your hand, and ſome blue 
in. the other hand, then mix them together, but 
make it not too blue, for the leſs blue the better, 
ſo it looks a little blue it is enough; you need not 
make any more at a time, for if you keep it above 
a week, it will make your muſlins look yellow: 
take your muſlins doubled as before, one by one, in 


your left hand, and with your right ſpread the. 


ſtarch, but not too thick, firſt on the one fide and 
then on the other, but not open it; then blue the 
fineſt muſlins firſt and then the thicker, for the ſtarch 
that comes out of the fineſt will ſtarch the thick 
ones; and the ſame ſtarch that comes out of the 
muſlins will ſtarch aprons, caps, and handkerchiefs ; 
for thin ſtarch is beſt for them, becauſe they muſt 
not be too tiff, | 

When you have ſtarch'd the muſlins, lay them in 
the ſame earthen diſh, kneading them with your 
double fiſt till the arch ſticks about. your hands, 
then wringing them very hard, wipe them with a 
dry cloth ; after that open them, and rub them very 
flightly through your hands, 


To 


. 4 


* 


* 


. 


* 


- 


* 


* 
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To clap the muſlins. When you have opened 
them, and rubbed them through your hands, take 
the two ends, and ſo clap them between your hands 
all together; clap them very hard, but waſh your 
hands as often as you perceive any ſtarch or wet up- 
on them; pull them out very well with both hands, 
to you and from you, to prevent the fraying. Be. 
ture your hands are exceeding dry. 
If any af the ſtarch remain on the hands, it will 
fray the muſlin ; dry them very well, and as you 
pull them out, hold them againſt the light, to ſee if 
they are clapped enough. | 
But if you obſerve any thing that looks ſhining, 
that is the ſtarch ; you muſt rub it over gently with 
your hands, but always dry, ſo that when they are 
clapped enough you will obſerve them to fly aſun- 
der, and not ſtick to your hands; but obſerve to 
clap very quick, and very hard, for if you let them 
dry they will be limber; ſo that when you ſee no 
ſhining they are clapped enough. Vou muſt never 
clap. them ſingle, for that frays and tears them; 
neither clap by the fire but in froſty weather, for 
that ſpoils the colour. | 
As for the ironing of muſlins, when you find they 
are clapped ſufficiently, waſh your hands, and * 
them very well, pull them out double on the board, 
as ſmooth and even as you can, and ſo on till you 
finiſh about fix one upon another; then with your 
box-iron iron the under one firſt, becauſe that is the 
drieſt, and ſhould be pretty dry, but not quite dry, 
that you may iron them even and prevent fraying. 
Let fine plain muſlin be ironed upon a clean ſoft 
woollen cloth; but if you have any that is coarſe _ 
or thick, you muſt firſt iron them upon a damp 
cloth, and then afterwards upon your ironing-cloth 
the wrong fide. 
As for lawns, in the waſhing and rinſing, do it 
as you do muſlins, but you muſt make a very thin 


ſtarch, 
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arch, but not water-ſtarch ; dip them in, and 
ſqueeze them out very hard, wipe them with a dry 
cloth very hard, and clap them very carefully, for 
they are very apt to flip; then fold them up, and 
put them in a dry clean pan when they are clapped 
enough: if you touch them with any wet, it wilt 
leave a ſort of thick look, and ſo will alſo muſlins, 
Y.ou may iron them on a damp cloth like the muſlins, 
but not with too hot an iron; and alſo iron them on 
the wrong fide, as you do the thick muſlins. 

You muſt not ſtarch with ſtarch left from other 
things; therefore take care and make freſh ſtarch 
as before, and ſee that the ſame be a very ſmall mat- 
ter bluer than before directed. | 

As for night caps, aprons, &c. you muſt ſtarch 
them in a very thin ſtarch, which comes from the 
muſlins ; but it muſt be thicker than water-flarch, 
a ſmall matter of clapping, ſerves them; but oblerve 
that they are clear; you muſt alſo pull them out 
towards the gathers, to prevent the fraying them, 
then put them out. Every way double them, and 
Jay them on the board as even as you can, and let 
them lie till they are pretty near dry: then put them 
even, and iron them on the wrong ſides. | 

To do lace the beſt way, you muſt ſew tape to 
each fide of the lace, then waſh it amongſt muſlins 
or others, or by itſelf in three lathers; and if it 
looks not white, put it into warm bu'ter-milk, and 
let it lie a day, then hang it up to dry: and if it is 
not white enough, you mult put it into ſcalding hot 
butter- milk, and fo Jet it lie till it is cold; then 
waſh it out in two or three lathers, according as 
you ſee occaſion, but the lathers muſt be very blue; 
when ſo done, rinſe it in pump- water very blue; af- 
ter which take it out, and pin it upon your board 
by the tape very even; then take ꝓuſlins the length 
of the lace, and dip it in water-ſtarch, and ſo lay 
it. upon the lace till it is dry: obſerve not to ſqueeze 
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any of the ſtarch out of the muſlin; lay it as di- 
rected. | | | 

When the lace is dry take off the tapes; after 
which pick out the purls and the foot very tenderly, 

If you open the purls, you muſt make a round 
hardiſh pillow, and lay the paper en it, which will 
ſhew the purls the plainer ;' afterwards lay your lace 
upon the paper, and with a long flender needle with 
a bit of wax at the head, fo with very clean hands 
you may e.fily open them, if they are well picked 
out at firſt ; after you have opened them, lay them 
upon the poard, with a muſlin over them, and iron 
them with an iron not too hot. 


To get up Child-bed: Linen. | | 
You muſt waſh them in three lathers, the two 
laſt very blue, and boil them in a very blue wa- 
ter, putting the clouts in firſt, ſoaping them as you 
put them in; then put your ſmall things in a pil- 
low-bier, and put them in laſt, let them boil ex- 
traordinary well; then take the fmall things out 
frſt, and waſh them through a clean Jather without 
blue; after which put them into pump-water; ſo 
likewiſe do your clouts ; rinſe them out, and han 
them up to dry: when dry, take them and wa 
them again in a clean lather, and then give them a 
ſcald, but the ſcald muſt have no blue in it; after- - 
wards let them ſtand all night; the next day rinſe 
them out in pump-water with blue in it; fold the 
clouts and plain things down, and clap them with 
your hands very hard, then hang them up in a clean 
place where no ſmoak may come at them; when 
dry take them down, iron them, and hang them to 
the fire to harden ; when hardencd, iron them over 
again, and lay them up: as for cops, ou mutt lay 
them in a dry cloth till they are half diy, then take 
_ a very thin ſtarch, and holding the cloth of ch gaps 
in a ery cloth, ſtarch only the muſlin; wring it 
out 
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out very hard with your finger and thumb: then 
wipe the muſlin with a dry cloth, and take hold of 
the caul of the cap and clap it: obſerve not to leave 
much ſtarch in the muſlin, becauſe it will make 
marks in the cap; let them lie till near dry, and 
then iron them on the wrong ſide. 


To take out Iron-moulds, or Stains of Claret, Ink, &c, 
| out'of Muſlins, Table- linen, &c. 

IF your muſlins be iron- moulded, take a chaffing- 
= diſh of clear coals, ſet a plate over it with ſome 
ſorrel in it; then put ſome ſalt upon the ſorrel, and 
lay-the ftained place'upon the plate : afterwards take 
ſome more ſorrel in a bit of muſlin, and ſqueeze the 
Juice upon it; let it lie till it is very hot, ſo take the 
ſtained place and ſqueeze it very hard; then take 
freſh ſorrel and ſalt, and fo uſe it as before, till the 
ſtain is gone out: the minute you ſee the lain got 
out, waſh it in three or four lathers, till it has done 
looking green. . 

If ſtained by claret, take milk, the quantity that 
will cover the ſtains, warm it very hot, ſo lay it in 
three or four times three or four days together, each 
time with milk, till the ſtains are quite out, (ſour 
milk will do as well as other.) | 

If ſtained by ink, lay them in freſh chamber-lye 
for thiee or four days together, rubbing them out 
every time you change the water, waſhing them the 
minute as before directed. 

As to what is uſually put into ſtarch; as to the 
uſe of gum, it is commonly put in the water when 
ſet on the fire, and fo diſſolves. 

The uſe of iſinglaſs is the ſame, only ſtrain the 
water firſt, before you put in the ſtarch. The allum 
is to be. uſed the ſame way you do the gum; and 
alſo the mutton ſuet. « 

But for the uſe of candle, ſome ſtir it about be- 
fore the ſtarch boils, which is wrong, 1 
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As to the uſe of any of the afore-mentioned, none 
of them is of any general uſe but the allum, which 
makes the muſlins look very white and clear, ani 
keep ſomething longer; though a great many 
ple put nothing in the ſtarch, Except thoſe that make 
it their buſineſs, becauſe: they can dap a great ma- 
ny more muſlins : but they will wear a great deal 
longer without any thing put to them. 2 7 
To clear the water, where good water is not to 
be had, take a pint 'of water in a ſaucepan, ſet it 
over the fire, put into it a piece of allum about the 
bigneſs of a walnut, let the water boil ; then take 
and pour it into a pan, which contains three pails 
of water, cover it over, let it ſtand twelve hours, 
by that time the thickneſs will ſettle to the bottom; 
and then you may waſh, make ſtarch, rinſe your 
muſlins, laces, or linen, and they will do extraor- 
dinary well without doing any damage. 
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INSTRUCTIONS for LAUNDRT. 
eln. 


Directions how to manage Linen for the Waſh. 
Ms ſoon as any linen is left off, look it care» 
A fully -over, and mend whatever little cracks 
or rents you may find in it, for otherwiſe 
y will grow larger when they come into the wa- 
ter; then fold it up th the fame ſmoothneſs you 
would do if clean, and put it into the foul bag, that 


it get no more ſoil, Linen, where bad houſewives 


have the management of it, is as much worn out by 
being thrown; careleſsly about, as by the wearing. 


If there happens to be any ſtains of ink, red-wine, 
or any ſort of fruit, you mult be ſure to get them 
clean out before you begin to waſh. 


Another Way to get Spots or Ink out of Linen, 


TAKE the linen, and let that part of it that the 
ink has fallen upon, lie all night in vinegar and 
ſalt; the next day rub the ſpots well with it, as if 
you were waſhing in water; then put freſh vinegar 


and ſalt, and let it lie another night, and the next 


day rub it again, and all the ſpots will diſappear. 


How to get the Stains of Frutt out of Linen. 


RUE all the ſtains very well with butter, then 


put the linen into ſcalding hot milk; let it lie 
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and ſteep there till it is cool, and rub the ſtained 
places in the milk, till you ſee they are quite out. 


| WATERS 
80 ME people are ſo inconſiderate as to waſh 

with water when it firſt comes in, which be- 
ing always thick, and very often yellow, gives the 
linen a muddy caſt: be ſure, therefore to ſave wa- 
ter enough for your waſhing, that it may ſtand and 
ſetrle three or four days at leaſt before you uſe it. 
If it happens to be a harſh water, take a chump of 
wood and burn it on the hearth, then put the aſhes 
into a piece of linen rag, tie it cloſe, and throw it 
into the water, which will make it as ſoft as milk, 
and ſave ſoap. | 


$ O A. 
E careful in chuſing the oldeſt ſoap you can; 
for that which is new- made not only ſpoils. 


the colour of the linen, but alſo does not go ſo- 
far, | 3 
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8 E E that your pot or copper be nicely clean, 
that it may not ſoil or greaſe the water; While 

it is heating, ſort your clothes, laying the ſmall in 
one heap, and the great in another: Fhe coarſe 
muſt alſo be ſeperated from thoſe that are finer. 
When you have done this, rub them all well over 
with ſoap, eſpecially thoſe places you find molt dir- 
ty ; then put the. fine firſt into the tub, and pour 
the water on them of a moderate heat; for if it be 
too hot, it ſcalds the. dirt into the linen; paſh it 
well in the water before yjau rub it in: in fine 
linen you Will not have octaſion to rub very hard, 


„ber without it is more yg grdinarily dirty the 
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ſt;ength of the lather, and the motion you give it, 
will have all the effects of rubbing, and wear it leſs 
out. When it is well waſhed, take it out of the 
1 tub, and lay it on your table or dreſſer, on a clean 
E cloth, which you. muſt ſpread for that purpoſe, to 
| prevent any freſh foil from coming in it; then put 
[ in your coarſe linen with ſome more hot water, and 
. rub that with greater ſtrength than the fine; then 
4 lay it on the dreſſer, and throw away your ſuds, 
without you have any ſtair-cloths, drefler-cloths, 
or ſuch kind of things to waſh ; if you have, you 
muſt ſave it in another tub, in order to waſh them 
when you have done the others. You muſt now 
ſoap all your linen over again, pour water as before, 
but ſomething hotter, and waſh-it well; if it is not 
very dirty, two lathers will ſuffice ; but if it has been 
worn long, you muſt give it three. 


SY BOILING. 
8 OAP it ſlightly when you put it in to boil, 
and mix 2 good deal of the beſt ſtone blue with 
your water: paſh it often about while it is boiling, 
and then pour it altogether into your tub: Jet it 
ſtand till it grows cool enough for your hands to 
bear it, and then waſh it well out, taking care that 
not the leaſt ſmear of ſoap remains ; for if you leave 
any, it will look Jike greaſe when it comes to be 
dry. Throw every piece as you waſh it into a tub. 
full of clear pump-water well blued ; and when you 
have done, rinſe it thoroughly to take out all the 
ſuds; then hang it directly on lines, which you 
mutt be careful to keep nicely clean. As ſoon as it 
is moderately dry, take it down, fold it ſmooth, clap. 
it, and let it lie till you iton it, which ought to be 
as ſoon as poſſible, for linen is apt to turn yellow by 
lying dainp, 
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IRONING. 


as hot as you can without danger of ſingeing, to 
prevent which, always try them on a rag. If the 


linen happens to be too dry, ſprinkle it with a little 
water, fold it again, and let it lie together clapped 
down, that it may be all over of an equal damp- 


neſs. Fine lien ſhould be ironed ſomewhat more 


damp than the coarſe, in order to make it ſtiff, and -_ 


look new. 


STARCHING. 


M USLIN, and very thin or old cambrick and 


lawn require ſtarching, or they will look like 
rags, and not laſt clean a moment, Uſe nothin 
but the beſt Poland ſtarch, make it very thin, an 
mix a ſmall quantity of powder-blue with it; and 
when it is boiled almoſt enough, put in a little piece 
of iſinglaſs to clear it; then dip your muſlins, &c. 
into it juſt warm, and clap them between your 
hands till they are dry enough to iron : to prevent 


them from ſhining, take a piece of white paper, and 
lay over them, and rub your iron over that. You 


muſt always take this way with laces or edgings, or 
any thing that is flouriſhed or ſpotted, to keep the 


work from being too much flatted. 


How to waſh Silk Stockings. 


AKE a ftrong lather with ſoap, and pretty 
hot, then lay the ſtockings on a table, and 
take a piece of very coarſe rough cloth, roll it up, 


and 
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HETHER you make uſe of box or flat- 
irons, let them be kept very bright and 
ſmooth : if the latter, they muſt be well rubbed on 
a piece of matt, and afterwards on flannel, every | 
time they are taken from the fire. Uſe them 


. and rub them with it as hard as you can, turnin 
them ſeveral times from one fide to the other, til 
they have paſſed through three lathers; then rinſe 
them in three or four waters, till not the leaſt tinc- 
ture of the ſoap remains; and when you find them 
quite clear, hang them up to dry without wringing, - 
wrong ſide outwards. When they are about half 
dry, * them down, and pull them out with your 
hands into ape, let them lie a- while, a - i then. 
ſmooth them with your iron on the wrong ſi 
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